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the West Coast canning industry is in its glory. 

For many long years Western canners have 
sought the opportunity of entertaining the Bigwigs of 
the East on its home grounds. That opportunity finally 
presented itself in the completion of the new NCA 
Research Center at Berkeley this fall. The formal 
program reads like any other formal program. Bene- 
diction, flag raising, dinners, speeches, and what not, 
and while this is all quite proper and nice, judging 
from informal prededication talk, the Westerners had 
a great deal more in mind. Chances are Easterners 
will leave California satisfied not only with the indus- 
try’s latest investment in research, but also more will- 
ing to admit the many contributions of these vigorous 
gentlemen to the scientific advancement of the canning 
industry. | 


\Y/ tne West HOSTS—As these lines are written 


SCRAP NEEDED—The reader may be fully aware 
that the Controls Materials Plan isn’t operating so well 
at the moment. He may be violently opposed to price 
control, and all controls for that matter. He may con- 
sider the Korean War, and the preparedness program 
entirely useless. Most all of us have a pet peeve or two 
alony these lines. Nevertheless, regardless of what 
your politics be, or your opinions concerning world 
affa rs, this country is embarked on a program of 
arm: ment, for peace we like to think, that promises to 
over tax our wondrous production facilities. There’s 
no need here to remind canners of their dependence 
upon steel. Itis the very essence of their business. With- 
out i. they wouldn’t turn a wheel or close a can. One- 
half »f the output of open hearth steel making furnaces 
com's from scrap. Steel production needed in 1952 
amo.nts to 11914 million net tons compared to 97.8 
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million net tons in 1950. That’s an increase of nearly 
25 percent. The amount of purchased scrap needed is 
36.2 million tons. That’s 2,000 carloads a day. There’s 
plenty of scrap of this nature lying around gathering 
dust in every factory, on every farm, in every back 
yard. To meet 1952 requirements each and every one 
of us will have to personally dig that scrap out. The 
canner’s very existence in business depends on doing 
just that. We’ve suffered scrap shortage before, but 
this shortage is the most serious we’ve ever experi- 
enced, according to steel makers. Let’s do our part. 


WORDS OF WISDOM—Ralph Dulany, President of 
the well known firm of John H. Dulany & Son, Inc., at 
Fruitland, Maryland, and wise in the ways of both 
canning and freezing, scored a bull’s eye when he said 
in a recent address “To my mind the lowering of the 
quality in order to get a cheaper price threatens the 
very existence of the frozen food business. It has the 
effect of changing the present consumer satisfaction to 
consumer disgust”. Mr. Dulany was referring, of 
course, to the move in the frozen food industry to 
establish grades lower than fancy and particularly to 
the 19 cent brand. In achieving their remarkable sales 
gains, frozen foods have established themselves in the 
minds of the consumer as a quality product. Admit 
tedly that goal has not always been attained, but it 
hasn’t been because the industry has not tried, particu- 
larly in the past two or three years. But once the 
industry purposely lowers its sights, it will throw itself 
open to the perfectly human tendency to compromise 
quality for immediate economy, which in the long run, 
can only result in consumer disgust, and a commodity 
sold on price alone. Unless the industry backs Mr. 
Dulany with a firm stand, and soon, there’s real trouble 
ahead. 
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WATCHING WASHINGTON 
More Vegetables Added to 


CPR 55---Other Changes 


OPS on October 5 expanded the list of 
vegetables covered by the canned vege- 
table ceiling price regulation, CPR 55, 
for the 1951 pack to include practically 
all canned vegetables and their products. 

Exceptions are canned sauerkraut, 
sauerkraut juice, fresh cucumber pickles, 
pumpkin and squash. Cost adjustment 
factors for these commodities are ex- 
pected to be added to CPR 55 in the near 
future. 


ADDED ADJUSTMENT FACTORS 
(other than raw materials) 


Amendment 5 to CPR 55, issued Octo- 
ber 5 and effective October 20, 1951, or 
any earlier date a processor may select, 
adds cost adjustment factors other than 
for raw materials for the following prod- 
ucts: (Note also that the factors for can- 
ned fresh field peas and canned snap 
beans are modified and that canned fresh 
shell beans are included with canned 
fresh field peas.) 


Adjustment 
factors 


CANNED VEGETABLE JUICES 
(Including mixtures but excluding tomato 
and sauerkraut juices). 
Texas 1.11 
Other States 1.07 


CANNED SUCCOTASH 
All States 1.075 


OTHER CANNED MIXTURES OF VEGETABLES! 
All States 1.10 


BOTTLED CATSUP 
California 1.04 
All other States 1 


CANNED CATSUP 


California 1.06 
All other States 1.08 
CANNED TOMATO PUREE 

Texas 1.55 
California 1.08 
All other States 1.10 


CANNED TOMATO PASTE 

(6 oz. and 7 oz. cans). 

California 1.06 
All other States 1.075 


CANNED TOMATO PASTE 
(All other items). 


California 1.04 

All other States 1.055 
CANNED TOMATO SAUCE 

California 1.10 

All other States 1.13 

OTHER CANNED AND BOTTLED TOMATO PRODUCTS 

All States 1.05 

CANNED SNAP BEANS 

New England and New York..........cses0008 1.075 
Texas and Georgia 1.15 


Alabama, Arkansas, Florida, Louisiana, 
Mississippi, Missouri, Oklahoma, North 
Carolina, South Carolina, Tennessee, 
and Virginia 1.12 

All other States 1.065 


§ 


CANNED FRESH FIELD PEAS AND FRESH 
SHELLED BEANS 

(All varieties). 

Georgia 437 

Alabama, Arkansas, Florida, Louisiana, 
Mississippi, Missouri, Oklahoma, North 
Carolina, South Carolina, Tennessee, 
Texas, and Virginia 1.14 

All other States 1.10 


OTHER CANNED VEGETABLES 

(Excluding sauerkraut, asparagus, rhubarb, 
pumpkin and squash, and fresh cucumber 
pickles) . 

Alabama, Arkansas, Florida, Georgia, 
Louisiana, Mississippi, Missouri, Okla- 
homa, North Carolina, South Carolina, 
Tennessee, Texas, and Virginia............... 1.12 

All other States 1.075 


'If you process an item which consists of a 
combination of two or more vegetables, you shall 
use the adjustment factor listed for “Other canned 
mixtures of vegetables’ in table I only if the 
major vegetable constitutes less than 90 percent 
of the total volume of all vegetables used in the 
mixture. In other cases (i.e., when the major 
vegetable constitutes 90 percent or more of the 
total volume) you shall use the adjustment factor 
listed for that vegetable. 


ADDED RAW MATERIAL FACTORS 


Cost adjustment factors for raw ma- 
terials have already been announced for 
most vegetables and Amendment 5 adds 
the factors for spinach, pimentos, Irish 
and sweet potatoes as follows: 


Maximum 
permitted permitted 
increase in increase in 

dollars per ton percentage of 

or other unit 1950 weighted 


Maximum 


specified average raw 
below material cost 
SPINACH 
Texas $2.10 4 
15.30 68 
Virginia, Maryland ...... 12.40 15 
Arkansas, Oklahoma ... 3.00 4 
All other States 10.60 21 
PIMIENTOS 
All States 3.90 6 
IRISH POTATOES 
SWEET POTATOES 
Louisiana (per bushel)............ 51 
Md., Dela., N.J., Va., and 
N.C. (per bushel) 27 


All other States (per bushel) 31 


OTHER CHANGES 
Small canners whose gross sales were 
less than $40,000 in 1950 have the option 
of pricing under CPR 55 or the Freeze 
Order (GCPR) of January 25, 1951. If 
you elect to price under GCPR, you are 
to notify OPS of this choice. 


BASE PERIOD ALTERNATE 
If you made no sales during the first 
60 days after beginning pack of an item 
in 1948, you are then to use the second 
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60 day period for that item. (This does 

NOT give you any choice but only an 

alternate period for an item not sold in 

first 60 day period.) 
Factory group base period determina- 

tion is clarified. 
Section 4—Ceiling prices for proces. 

sors who did not sell the item during the 

base period but who sold other items of 
the product during that period— 

(a) Comparison with other items appear- 
ing on your price list. If you did not 
sell an item during the base period but 
can compare it with an item on your 
opening price list which you did sell 
during the base period. Price list is 
the first written opening price list for 
1950, 1949 or 1948 (in that order) on 
which both the item to be priced and 
the comparison item appear. 


(1) Items which differ only in container 
size or type. Select a “comparison 
item” which differs only in size or type 
and one which is nearest in size to the 
item for which a price is_ needed. 
You may not consider No. 10’s or 8 cyl. 
as either the comparison item or the 

item to be priced. 

(i) Divide the price on your list for the 
item being priced (803’s) by the price 
on your price list for the comparison 
item (2’s). 

(ii) Multiply the ceiling price for the 
comparison item (2’s) by the answer 
arrived at in (i) above. This would 
be your 303 ceiling. 

(2) Items which differ only in grade. 
Select as comparison item from your 
price list that item differing only in 
grade which is nearest the item being 
priced. (Sub-Standard Grade shall not 
be used). 

(i) Divide the price of the item being 
priced (No. 2 E. S.) by the price on 
your price list for comparison item, 
(No. 2 Std.). ° 

(ii) Multiply the ceiling price for the 
comparison item (No. 2 Std.) by the 
answer secured in (i) above. This 
would be your ceiling on No. 2 E. §. 

(3) Items which differ only in variety, 
style of pack, sieve size or count. Select 
as “comparison item” from your price 
list that item 
—differing in variety, style of pack, 

sieve size, or count 

—(which may or may not also differ 
in grade or container size) 

—which is nearest in price to the item 
being priced. (Sub-Standards may 
not be used.) 

(i) Divide price on your price list for the 
item being priced (No. 10, 3 sv. Alaska 
Peas) by the price on your price list 
for the comparison item No. 10. 3 sv. 
Sweet Peas). 

(ii) Multiply the ceiling price of com- 
parison item (No. 10, 3 sv. Sweet 
Peas) by the answer secured in (i) 


(Continued on Page 11) 
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The FIRA Vacuum Gauge 


An Improved Gauge for Measuring Vacuum in Canned Foods 


The most commonly used method of 
measuring the vacuum in canned foods is 
that of puncturing the can or the tin lid 
of a glass vessel with a vacuum gauge 
fitted with a hollow steel needle enclosed 
in a rubber ferrule. Other methods have 
been suggested, but the puncturing gauge 
method remains the most convenient, al- 
though it is liable to give erroneous 
results. 


Apart from the errors of the gauge 
itself, ice. calibration or mechanical 
faults, there is always present an error 
due to the presence of air at atmospheric 
pressure in the gauge. On measuring the 
vacuum in a package with an ordinary 
can-piercing gauge, the value obtained 
from the seale reading is that resulting 
from the mixture of air in the gauge 
with that in the headspace of the pack. 
It therefore follows that any measure- 
ment of vacuum obtained with the punc- 
turing gauge is always lower than the 
true value to an extent depending upon 
the internal volume of the gauge and the 
volume of the headspace in the can. The 
smaller the volume of the headspace in a 
can, the greater the error in gauge read- 
ing with an ordinary vacuum gauge. 


This defect of the ordinary can pierc- 
ing gauge has long been known to the 
chemists and technologists of the can- 
ning industry. It was again forcibly 
brought to their notice during the last 
war when certain canned foods prepared 
under Government contracts were re- 
quired to be packed under a specified 
minimum degree of vacuum. Canned 
foods given processes of heat exhausting 
or cold vacuumising which should have 
given the required degree of vacuum, 
were found to be low in vacuum, accord- 
ing to the available method of testing. 
The British Food Manufacturing Indus- 
tries Research Association was asked to 
investigate methods for more accurately 
measuring the vacuum in canned foods. 
The modified vacuum gauge, now known 
as the FIRA Gauge, was the outcome of 
this investigation and collaboration with 
the Budenberg Gauge Company, who are 
now manufacturing the instrument. The 
gauge has been patented in England and 
certain other countries. 


TIIEORETICAL CALCULATION 
OF GAUGE ERROR 
The theoretical errors in the gauge 
readiigs when a gauge of known internal 
Voluine is used to measure the vacuum in 
a hea ispace of known volume can be sim- 
ply ccleulated from the formula:— 
P(V1 + V2) = p1V1 + p2vV2 
Where V1 = Internal volume of the 


gauge 
V2 = Volume of the headspace in 
the can 
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pl = Pressure of air in the gauge 
(atmospheric) 

p2 = Pressure of gas in the can. 
(The pressure is equal to 
atmospheric pressure minus 
the vacuum.) 

P =F inal pressure in the can 
when the can and gauge are 
connected. 

Assuming that a gauge has an internal 
volume of 5 ml., (a not uncommon value) 
and that the barometric pressure is 30 
inches Hg, the -vacuum which would be 
read from the gauge when used on cans 
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The FIRA Vacuum Gauge 


of known headspace and vacuum has 
been calculated with the following results. 
From these theoretical results is is ap- 
parent that the greatest errors will re- 
sult when the true vacuum in the can is 
high and the volume of the headspace 
is small. With low vacuum the error is 
not so great provided that the headspace 
is large, but when the volume of the 
headspace approaches that of the gauge, 
the relative error again becomes great. 


CALCULATION OF THE VACUUM 
IN A CAN FROM THE 
GAUGE READING 


It would be possible to calculate the 
true vacuum in a can from the vacuum 


gauge indication as normally obtained 
provided that the internal volume of the 
gauge were known, and also that the 
volume of the headspace could be accu- 
rately measured. The measurement of 
the volume of the headspace in a can 
is not, however, a simple matter. As 
in most cases the actual volume is gov- 
erned to a greater or less extent by the 
degree of vacuum because of the flexibil- 
ity of the lid of the can, an accurate 
determination of the headspace volume 
by direct measurement would not be 
possible. 


Suppose, however, that having made a 
determination of the vacuum in a can in 
the usual manner with a puncturing 
gauge, a second known volume of air at 
known pressure and at the same tem- 
perature as the headspace gas is intro- 
duced into the system. With the vacuum 
gauge still in position on the test can, a 
second gauge reading is obtained. From 
these two readings it is possible to cal- 
culate the original vacuum in the can 
without requiring to know the volume of 
the headspace. The calculation is made 
in the following manner. 


Let the volume of the headspace 

in the can = Ve 
Let the vacuum in the headspace 

in the can = Pe 
Let the volume of the gauge =Vi1 
Let the volume of the air 

introduced = V2 


The pressure of the air in the gauge 
before puncturing the can is atmos- 
pheric; let this pressure = p, and let the 
extra air introduced be at the same 
pressure. 


1st Step. Piercing the can with the - 
gauge in the normal manner, a gauge 
reading is obtained = Pa. 

Then (Ve + V1)Pa = PeVe + Vip 
The term Vip =0 because in measuring 
vacuum atmospheric pressure p is taken 
as zero. 


Thus Ve = PaV1 


(Pce—Pa) —(1) 


2nd Step. With the gauge still in posi- 
tion, a volume of air V2 at atmospheric 


TABLE 1 
Theoretical Vacuum Gauge Readings Using a Gauge of 5.0 ml. Internal Volume to 


True Measure Known Vacuum in Known Headspaces. 
Vacuum Volume of Headspace (ml.) 

(inches 

Hg.) 100 75 50 15 + #«&310 5 4 2 
i iicstcotnasane 19.1 18.8 18.2 15.0 13.4 10.0 8.9 5.7 
j | nee 14.3 14.1 13.7 12.5 11.3 10.0 7.5 6.7 4.3 
| SR ee 9.5 9.4 9.1 7.5 6.7 5.0 4.5 2.9 
Wessicdincseadeue 4.8 4,7 4.6 3.8 3.4 2.5 2.3 1.5 
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pressure p is introduced. A second gauge 
reading Pb is obtained. 
Then Pb(Ve + V1 + V2 = 
Pa(Ve + V1) + V2p 
(As before the term V2p = 0) 
or Ve = PaV1 — PbV1 — PbV2 
Pb — Pa 


Combining equation (1) and (2) 

Pe = V2. Pa. Pb 

V2Pb + V1Pb — V1. Pa 

If V1 be made equal to V2, i.e. the vol- 
ume of the air introduced at the second 
step is equal to the internal volume of 
the gauge. 

Pe = 


Pa. Pb 
2Pb — Pa 
—(3) 


Thus assuming that the volume of the 
headspace does not alter druing the oper- 
ations, it is possible to calculate the true 
vacuum from the two gauge readings 
without requiring to know the volume of 
the headspace in the can. 


THE FIRA GAUGE 


In order to admit the necessary volume 
of air to the system of gauge and can, 
as postulated in the above theoretical 
discussion, some practical method is re- 
quired. In the FIRA gauge this has been 
accomplished by providing an auxiliary 
air reservoir exactly equal in internal 
volume to the internal volume of the 
gauge itself. A Schrader type valve, 
actuated by a button at the back of the 
gauge, is employed for effecting com- 
munication between this air reservoir 
and the gauge space. 

The mode of operating the FIRA 
gauge is extremely simple:— 

The button at the back of the instru- 
ment is pressed and released, thereby 


Applied 1st 2nd 
Vacuum Reading Reading 


ensuring that the air in the auxiliary 
chamber is at atmospheric pressure and 
the chamber is again closed. The can is 
then punctured in the normal manner, 
after first moistening with water the sur- 
face of the rubber ferrule enclosing the 
puncturing needle. When the perforation 
has been effected, the pressure of the 
hand on the gauge is released slightly, 
care being taken to avoid breaking the 
seal between the can and gauge. The 
metal case of the gauge is then gently 
tapped, and when the indicating needle 
is steady the gauge reading is noted. 
With the gauge still in position on the 
can, the button is again depressed and 
released. The air in the reservoir is thus 
put in communication with the internal 
space of the gauge and the headspace of 
the can. The gauge case is again gently 
tapped, and the second and lower gauge 
reading noted. From these two readings 
the true vacuum in the can is calculated 
from the formula: 
True Vacuum = 
1st Reading X 2nd Reading 

twice 2nd Reading — 1st Reading. 
In order to obviate the trouble of making 
this calculation arithmetically, a calcula- 
tor has been designed, on the principle 
of the slide rule, from which the true 
vacuum may be read off after appropri- 
ately setting the first and second gauge 
readings. 


SOME RESULTS OBTAINED, 
USING THE FIRA GAUGE 


Meat paste jars were filled with water 
to give a headspace of approximately 9 
ml., sealed under accurately known 
vacua, and the vacua tested with the 
FIRA gauge. The following results were 
obtained. The values recorded under “1st 
Reading” would be equivalent to those 
obtained with the ordinary puncturing 
gauges in common use. 


Error 
Calculated 
Vacuum 


Calculated 1st 
Vacuum Reading 


9.2” 6.4” 4.9” 
13.2 7.9 5.7 
18.9 11.8 8.5 
20.1 14.3 11.3 
24.0 17.2 13.4 


9.2” —2.7” 
12.9 —5.3 
19.3 —7.1 +0.4 
19.5 —5.8 —0.6 
24.0 —6.8 0 


+0.1” 
—0.3 


FRITZSCHE 25 YEAR CLUB 
FETES FOUR NEW MEMBERS 


In recognition of their total of one 
hundred years of service to their firm, 
four employees of Fritzsche Brothers, 
Inc., were feted and dined on Tuesday 
evening, October 2nd, at the New York 


Athletic Club. Those honored were 
Charles W. Schmied, Maintenance De- 
partment; Nils H. Johnson, Compound- 
ing Laboratory; Edward P. McDonough, 
Order Department; and Mrs. Theresa M. 
Spoerer, Secretary. Participating in the 
celebration were the company’s executive 
officers, headed by F. H. Leonhardt, Pres- 
ident, and all but the out-of-town active 
members of the Fritzsche Quarter of a 
Century Club, 


The new members were presented with 
a substantial Government bond and an 
engrossed testimonial to their long, faith- 
ful service. Active membership in this 
honored circle of Fritzsche employees 
now stands at 35 and, as Mr. Leonhardt 
pointed out in his brief welcoming ad- 
dress, “. . . this present membership in 
our Club represents a total of one thous- 
and and seventy-eight years of loyal 
service to Fritzsche Brothers!” Ap- 
proximately 12% of the firm’s personnel 
has been in its employ for 25 or more 
years, over a third have given over 15 
years of service and more than half 
exceed 10 years, which reflects a. truly 
remarkable record of loyalty, trust and 
excellent company-employee relations. 
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GENEVA TO HOLD ANNUAL 
FOOD PROCESSING CONFERENCE 


Progress in food research in the lab- 
oratories and pilot plant of the Experi- 
ment Station at Geneva, New York will 
be reviewed for some two hundred re- 
search workers and technologists from 
the food processing industry at the Sta- 
tion on November 14th. The occasion will 
mark the fourth annual food processing 
conference to be staged by the Station 
food scientists. 


How the federal food, drug, and cos- 
metic act operates to affect the nutritive 
value of processed foods will be discussed 
by Dr. E. M. Nelson, chief of the Divi- 
sion of Nutrition, Food and Drug Ad- 
ministration, Washington, D. C. 


The food requirements of the armed 
forces will be the subject of an address 
by Dr. D. K. Tressler, director of re- 
search of the Food Container Institute, 
Quartermaster Corps, Chicago. Doctor 
Tressler was at one time head of chem- 
ical research at the Experiment Station. 


Reports from Station workers will 
focus chiefly on investigations looking 
to improved quality and yield of pro- 
cessed foods. Technics worked out at the 
Station and elsewhere throw considerable 
light on the effects of steps in the pro- 
cessing operation on color, consistency, 
flavor, nutritive value, and keeping qual- 
ities of processed foods. 


Operation of the Station’s pilot plant 
for the third successive season has aided 
greatly in the evaluation of changes 
which occur in processed foods from har- 
vest to the time they reach the consumer, 
particularly with regard to tomato 
products. 


NEW BULLETIN DESCRIBES 
METHOD FOR SETTING 
FLOOR BRICK 


How to install floor brick and heavy 
tile to produce a floor with exceptional 
durability is the subject of a new four- 
page illustrated bulletin published by 
The Master Builders Co., manufacturers 
of technical treatments for the improve- 
ment of concrete and mortar. 


Discussing the importance of narrow, 
tight joints in obtaining long life where 
corrosive conditions exist, this bulletin 
tells how floors with joints down to %” 
can be installed by using “Embeco’, a 
readily flowable, non-shrink mortar. 


In addition to presenting information 
and data of interest to both those who 
install, and use, floor brick and heavy 
tile floors, the bulletin gives com) lete 
specifications. A page showing job pic- 
tures is devoted to “Suggestions For 
Using Embeco To Set Floor Brick and 
Tile”. 

A copy of this bulletin entitled “Em- 
beco Method For Setting Floor Brick” 
may be obtained by writing The Master 
Builders Co., 7016 Euclid Avenue, Cieve- 
land 3, Ohio. 
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ILLINOIS CONVENTION PLANS 


Pians for the fall convention of the 
Illinois Canners Association to be held 
at the Bismarck Hotel in Chicago on No- 
vember 2, are practically complete, ac- 
cording to a recent announcement by W. 
Don Jones, secretary. Among the speak- 
ers will be Carlos Campbell, Secretary of 
the National Canners Associaiton, and 
Allan B. Kline, President of the Ameri- 
can Farm Bureau Federation. There will 
be a dinner-dance, including a floor show, 
in the Walnut Room of the hotel that 
evening. Tickets will be $7.50 and reser- 
vations for such are requested as early 
as possible. 


CANNERS AND FREEZERS 
SCHOOL 


Oregon State College, Corvallis, has 
scheduled its 31st Annual Canners and 
Freezers School of the Food Technology 
Department for February 4 to 15, 1952. 


PACIFIC FISHERIES MEETING 


The Association of Pacific Fisheries 
has arranged for its annual meeting to 
be held in conjunction with the North- 
west Branch of the National Canners 
Association Annual Advisory Board 
Meeting October 30 and 31 and Novem- 
ber 1 at the Empress Hotel, Victoria, 
B. C., Canada. The preliminaries will 
be held on October 30 and 31, with the 
convention sessions on November 1. 


PRESERVERS DATES 


W. Lowe Walde, Managing Director of 
the National Preservers Association, has 
announced that the Annual Convention 
will be held along with other food groups 
in Atlantic City in January 1952. The 
meetings will be held at the Marlborough- 
Blenheim Hotel, January 21-22. 


CROSSE & BLACKWELL 
APPOINTMENTS 


J. Beaver Morgan, formerly Manager 
of the Southern Dairies Frozen Food 
Division, has been appointed District 
Sales |:epresentative for Crosse & Black- 
Well F ozen Food Division in Alabama, 
Georgi, the Carolinas, and Eastern Ten- 
hessee, and will make his headquarters 
at 70¢ Clayton Avenue, Chattanooga, 
Tennes 

In a: dition the company has appointed 
the fol »wing brokers in their respective 
errito: es: Franklin M. Vess Company, 
Nashvi ie, Tennessee; Raupe Brokerage 
Compa: y, Omaha, Nebraska; and the 
Forest Grinnell Company, Minneapolis, 
Minnes: ta, 
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NEWS AND PERSONALS 


NEW STOKELY PLANT 


Stokely Foods has begun the construc- 
tion of a new plant and warehouse at 
Dallas, Texas scheduled for completion 
early in 1952. The new building will have 
81,700 square feet of floor space with a 
200 foot covered truck platform on one 
side, and a railroad spur running the full 
length of the building on the other side. 
The new plant will be in addition to the 
company’s present operations in Dallas. 


CONTINENTAL STOCKHOLDERS 
MEETING 


Special meetings of the Continental 
Can Company preferred and common 
stockholders have. been called for October 
22 when preferred stockholders will be 
asked to consent to the creation of an 
issue by the company of not exceeding 
$15 million principal amount of long 
term debt. Common stockholders will be 
asked, among other things, to authorize 
250,000 shares of second preferred stock 
of which 104,625 shares to be offered are 
to be the initial series. The second pre- 
ferred stock is to be convertible into com- 
mon stock prior to November 1, 1961. It 
will be offered to common stockholders 
for subscription. The proceeds of the 
financing will be used for general cor- 
porate purposes, including plant and 
equipment replacements and additional 
working capital requirements necessi- 
tated by higher price levels and larger 
volume of business, including defense 
work, 


GERBER WAREHOUSE READY 


Gerber Products Company has com- 
pleted a new warehouse containing 100,- 
000 square feet of floor space, adjoining 
its plant in Rochester, New York. The 
canning plant was acquired about a year 
ago from Curtice Brothers Company. 


FROZEN CAULIFLOWER GRADES 


USDA has announced revision, effec- 
tive Octover 11, of U. S. standards for 
grades of frozen cauliflower which super- 
seded those which have been in effect 
since 1945. The revised standards elimi- 
nate the style of frozen cauliflower re- 
ferred to as “quarters” and add defini- 
tions for “clusters” and “small clusters”. 
A grading factor for “character” has 
been added to the standards to cover head 
development of the cauliflower, texture, 
and freedom from ricey and fuzzy units. 
Other major. revisions in the standards 
permit greater allowances for defective 
units that are not of a serious nature, 
and application of more restrictive toler- 
ances to seriously damaged clusters. 


CANS—M 25—CLARIFIED 


The National Production Authority 
has issued Amendment 1 to the Can 
Order Order M 25, effective October 8, 
to make it clear that a packer has the 
right to select 1949 as his base year, with 
respect to the packing of some products 
(baked beans, for instance) and 1950 as 
his base year with respect to the packing 
of other products (onions, for instance). 


BOLIVIAN TIN SQUABBLE 


Bolivian tin interests and the Recon- 
struction Finance Corporation are still 
very much at odds on a new long term 
tin price agreement. The Bolivian inter- 
ests want a price of $1.50 per pound for 
the tin, while the present month to month 
short term price is $1.12 per pound. 


HENRY HEADS 
FLORIDA CITRUS ADVERTISING 


The Florida Citrus Commission has 
named Ralph M. Henry, former Mer- 
chandising Director, to head up its pro- 
motional efforts as Advertising Manager. 
In his new capacity he will direct the 
placing of $2 million in various adver- 
tising media each season. Mr. Henry 
has been with the Commission since the 
spring of 1942 working the Cleveland, 
Cincinnati, Philadelphia and New York 
City areas. In 1945 he was transferred 
to Philadelphia again as Sales Service 
Supervisor of the entire merchandising 
staff. In August of 1948 he was made 
Director of the Merchandising Division 
with headquarters in Lakeland, Florida. 
He has hired and trained practically 
every man in the now existing Florida 
Citrus Commission merchandising staff. 
His first task will be the directing of a 
program designed to move what is ex- 
pected to be another bumper citrus pro- 
duction for Florida during the 1951-52 
season. 


F & D CHEMIST OPENS LAB 


J. Fitelson, formerly chief food chem- 
ist of the New York district of the U. S. 
Food & Drug Administration, has opened 
the Fitelson Laboratories, Inc. at 254 W. 
31st Street, New York City, offering con- 
sultation, labeling, analysis, and sanitary 
control recommendations for the food 
industries. 


NEW CONTINENTAL CAN 
PLANT 


The Continental Can Company will 
formally open its new plant at Auburn- 
dale, Florida with appropriate cere- 
monies on Tuesday, October 23 at 3:30 
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NCA’s New Western Research Lab 


The new Western Branch Research 
Laboratory of the National Canners 
Association, located at 1950 Sixth Street, 
Berkeley 2, California, (see cover) is a 
modern two-story structure of 21,300 
square feet of gross space, on a rectangu- 
lar lot 100 x 200 feet. The site is at the 
corner of Sixth Street and University 
Avenue, and the building is set back suf- 
ficiently to permit a generous planting 
screen along both sides. The building 
itself is 1385 x 79 feet. 

Reinforced concrete construction was 
used, with the exterior concrete rubbed 
smooth and painted with clear cement 
paint. Steel sash windows are provided 
in almost continuous strips around the 
building, and Venetian blinds are in- 
stalled in almost all windows. Fluores- 
cent lighting is used in all work areas. 
The building has a freight elevator. 

Functionally, the building is so con- 
structed that any department may be 
reached from the lobby or the main stair- 
way without going through any other 
department. Wherever practicable, clear 
glass partitions have been used to sepa- 
rate departments. 

On the first floor are the executive 
offices, the general office area, the Sanita- 
tion Department, the Microanalytical De- 
partment, with facilities for research and 
instruction, the library and conference 
room, with a seating capacity of 75, the 
general receiving and storage areas and 
the boiler and machinery room, the shop, 
two large incubators, and the lunch room 
for the staff. 

On the second floor are the Chemical, 
Bacteriological, and Thermal Engineer- 
ing laboratories, offices for department 
heads and certain staff members, a dark 
room, an experimental kitchen, incuba- 
tors, an animal room, and a food inspec- 
tion laboratory. The food inspection room 
is shut off from other working areas by 
obscure glass windows. The room is 
equipped with stainless steel tables and 
has two types of fluorescent lighting de- 
signed to magnify certain characteristics 
of the product being examined. The room 
will accommodate several persons who 
might be invited to examine samples. 

Experimental lots of canned foods can 
be fully prepared and processed in the 
experimental kitchen which is equipped 
with stainless steel canning table with 
four sinks, peelers, pitters, juice extrac- 
tors, exhaust box or steam blancher, 
vacuum kettle and condenser, steam jack- 
eted kettle, retort with temperature con- 
troller and semi-automatic can sealer. 


The thermal engineering facilities in- 
clude retorts piped for processing in both 
metal and glass containers, two stainless 
steel preparation tables, two sizes of 
quantity cooking kettles, special equip- 
ment for studies of processing times and 
temperatures, vacuum can closing ma- 
chine and semi-automatic can sealer. 

Visitors will obtain information at the 
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reception desk located in the lobby of the 
first floor main entrance. Off the lobby 
are a telephone booth where visitors may 
place calls, and a room where staff mem- 
bers may meet visitors and salesmen. 

On the north wall of the lobby is a 
mural depicting the relationship of the 
laboratory to the various steps in the 
preparation, processing, and distribution 
of canned foods. The mural was painted 
by Carlton Lehman of San Francisco and 
was presented to the National Canners 
Association by the Association of Can- 
ners State and Regional Secretaries. 

The area of the lot in the rear of the 
building is black topped and fenced in 
for use as a receiving and parking space. 
A separate building, at the back of the 
parking lot, has space for three cars and 
some storage. 


RESEARCH INFORMATION 


Two publications which can save valu- 
able time for researchers working in the 
food, chemical and metallurgical fields 
are reviewed in the current issue of the 
Technical Reports Newsletter just re- 
leased by the Office of Technical Services 
of the U. S. Department of Commerce. 

One, a bibliography of the German 
chemical, metallurgical and process in- 
dustries presents general references on 
post war conditions in Germany in these 
industries. It contains over 2000 docu- 
ment references with descriptive titles 
or abstracts including a 6000-entry sub- 
ject index. The other, a survey of food 
and nutrition in the United States, covers 
all areas of research that manufacturers 
developing new food products or proc- 
esses would be interested in. 

Other items reviewed in the current 
Newsletter are reports on: Increased 
productivity in metal-working through 
brazing; a review of materials handling 
and packaging; more economical home 
construction and low-cost, large-scale 
construction; better sea food preserva- 
tion; greater oil extraction from seeds; 
and a new method of low airspeed meas- 
urement valuable to the air-conditioning 
industry. 

Single copies of the October, 1951 
Techncial Reports Newsletter are avail- 
able without charge from the Office of 
Technical Services of the United States 
Department of Commerce, Washington 


25, D. C. or from the U. S. Department 4 
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of Commerce field offices. 


NEW DEPT. OF FISH AND withes 


Col. E. L. Macauley, executive’ officer 
of the California State Fish and Game 
Commission for the past three years, has 
returned to his former duties as chief of 
the Bureau of Patrol. The executive 
officer’s post became non-existent as the 
new Department of Fish and Game came 
into legal existence late in September. 
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HAXTON SCHOLARSHIP 


Haxton Foods, Ine. of Oakfield, New 
York, has established a scholarship pro- 
gram for first year food processing stu- 
dents at the New York State Agriculture 
& Technical Institute at Morrisville, to 
be known as the “Blue Boy Scholarship” 
and established in memory of the late 
Leo F. Naughton, Vice-President of Hax- 
ton Foods, at the time of his death in 
October of 1949. 


Mr. Naughton was the Director of the 
Morrisville school, a member of the Edu- 
cational Committee of the Association of 
New York State Canners, and also served 
as Chairman of the Statistics Committee 
of the National Canners Association. The 
purpose of the scholarship is to encour- 
age young men to enter the food process- 
ing industry, according to Howard 
Augustine, personnel director of Haxton 
Foods, who announced the program. 


FOSGATE GROWERS ELECT 


The annual membership meeting of the 
Fosgate Growers Cooperative was held 
this week at the organization’s headquar- 
ters, Forest City, Florida. 

Newly elected to the Board of Direc- 
tors were Ward J. Leppere, well known 
Orlando business man, and J. D. Ogden, 
a leading citrus grower of Groveland, 
Florida. 

Directors re-elected include Chester C. 
Fosgate, Fred G. Tegder, Clarence H. 
Cubbedge, W. K. Price, Jr., and W. H. 
Gibb. Election of officers installed Ches- 
ter C. Fosgate as President, W. H. Gibb 
as Vice-President, Phillip Marz as Secre- 
tary-Treasurer, Harriet C. Nelson as 
Assistant Secretary-Treasurer and Claud 
C. Mershon as General Manager. 

The meeting saw the largest atten- 
dance of growers to date and was pre- 
ceded by a luncheon at the Tavern Rest- 
aurant which is operated by the Fosgate 
Growers Cooperative for the convenience 
of employees and members. 


HARRIET SABINE JOINS 
FLANLEY AND WOODWARD 


Harriet Sabine has joined the execv- 
tive staff of Flanley and Woodward, pub- 
lic relations firm, New York City. For 
the past six years she has been Director 
of Consumer Information for Can Manv- 
facturers Institute, working closely with 
Harold Jaeger and Don Callahan of the 
Marketing Bureau of the Institute. 

Mrs. Sabine is a member of the Board 
of Directors, American Women in Radio 
and Television; and a member of Public 
Relations Society of America, and At 
vertising Women of New York. 

During World War II, Mrs. Sabine 
served with the Office of Strategic Serv- 
ices, stationed at South East Asia Com- 
mand Headquarters in Kandy, Ceylo? 
From 1936-44 she was with the Milk Ir- 
dustry Foundation, New York City. 
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MORE VEGETABLES ADDED 
TO CPR 55—OTHER CHANGES 


(Continued from page 6) 


above. This is the ceiling for the item 
being priced (No. 3 sv. Alaska Peas). 
(b) Ceiling Prices for Items of a Product 
in New Container Sizes. If not able to 
calculate your price for an item under 
(a) above (303), and if you can obtain 
a comparison item (2) 
Yor “comparison item” (2’s) is the 
item of the same product for which you 
ave able to figure a ceiling under Sec- 
tions 2, 3 or 4 (a) 
even though you no longer sell the 
product in that container size (2’s) ; 
which differs from the item being 
priced only in container size; and 
which is nearest in size to the item 
being priced (303’s) but is not more 
than 75% larger or smaller in size. 
Obtain f.o.b. ceiling for comparison 
item (2’s) 
Subtract from (1) above, the “con- 
tainer eost” of the comparison item 
(2’s). “Container cost” means the 
current net cost to the processor, de- 
livered at his factory, of containers 
(cans), caps, labels, and proportion- 
ate shipping cartons. 
Divide the label weight of the item 
being priced (303’s) (say 16 oz.) by 
the label weight of the comparison 
item (2’s) (say 19 oz.). (In this 
example, the answer would be 84.2). 


(1 


— 


(2 


(3 


— 


(4) Multiply the figure which you deter- 
mined under (2) above by the figure 
arrived at in (3) above. 


(5) Add to the result of (4) above, the 
current “container cost” of the item 
being priced (303’s). This would be 
your ceiling on the item being priced 
(3038's). 


(c) Items for Which Ceiling Prices Can- 
not be Determined Under Paragraphs 
(a) (The price list comparison meth- 
od) and (b) (The new container size 
method). 
If you can’t figure a ceiling by (a) 
or (b) above, but can calculate ceil- 
ings for other items of the same 
products under sections 2, 3 or (a) 
or (b) above—You shall calculate 
your ceiling for the item being priced 
as follows: 


(1) Scleet a “comparison item” of the 
same product for which you have cal- 
culaied a ceiling under sections 2, 3 or 
(a) or (b) above— 
which differs from the item being 
pried in one or more of the following 
respects: 

Continer size 
Cont: iner type 
grad » 

style of pack 
sieve size 

coun 


This comparison item shall be the item 
of the ;} -oduct whose “current direct cost” 
sclose-t to that of the item being priced. 

“Cur ent direct cost” means the sum 
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of the amounts (not higher than per- 
mitted by law) which it costs you for 
direct processing labor, ingredients, and 
packaging materials. 


(2) Determine the “current direct cost” 
of the comparison item. 


(3) Determine the “current direct cost” 
of the item being priced. 


(4) Divide the current direct cost of the 
item being priced by the current direct 
cost of the comparison item. 


(5) Multiply the ceiling price for the 
comparison item selected in (1) above 
by the answer in (4) above. This is 
your ceiling on the item being priced. 

Section 6—Ceiling Prices for Processors 

Who are Unable to Figure Their Ceiling 

Prices Under Section 2, 3 or 4. 

(a) You shall use as your ceiling for the 
item the simple average of the ceiling 
prices for the three processors of the 
item located nearest your factory in 
the same pricing area andWHO HAVE 
determined their ceiling prices under 
sections 2, 3, or 4 of this regulation. 


If there are less than three processors 
in this area, use the simple average 
of two available ceiling prices. 


If there is only.one ceiling price avail- 
able, you may use such price. 


If you are unable to secure the ceiling 
prices of those processors, you shall 
apply to O.P.S. under Section 7. 


If you determine your ceiling price 
under the above section 6 (a), you 
shall furnish the names and ad- 
dresses of the processors from whom 
you borrowed ceiling prices, together 
with the ceiling prices borrowed. 

Section 26 (a)—Base Period for “Split 
Packs”. 


For a product which has two separate 
and distinct pack seasons (such as 
Spring and Fall Green Beans), 


“Base Period” means the period of 120 
days obtained by adding the 60-day 
period in 1948 for the earlier pack to the 
60-day period in 1948 for the later pack. 
Section 26 (d) Brand Names. 


Brand names shall not, in themselves, 
constitute separate items. 


FAIR TRADE RULES 


The Federal Trade Commission has 
called a public hearing at 10:00 A.M. No- 
vember 1 in Room 332, Federal Trade 
Commission Building, Pennsylvania Ave. 
and 6th Street, Northwest, Washington, 
D. C. to consider a proposed revision of 
the Trade Practice Rules for the Grocery 
Industry as promulgated by the Commis- 
sion on March 14, 1932. Interested per- 
sons are invited to present their written 
views, suggestions, or objections to the 
Commission prior to November 1. After 
due consideration. of all matters pre- 
sented, both in writing and orally, the 
commission will proceed to final action on 
the proposed rules. Copies are available 
from the Commission at the above given 
address. 


TIN PLATE QUOTAS 


At a meeting with the National Pro- 
duction Authority on October 2, the Tin 
Plate Industry Advisory Committee _re- 
quested an exemption for tin plate and 
terne plate from Direction 7 to CMP 
Regulation 1, which provides that any 
unfilled order for third quarter delivery 
that is not shipped by October 7 inclu- 
sive, must be charged by the customer to 
his fourth quarter CMP allotment. This 
provision, the Committee said, .will work 
a hardship on fruit and vegetable can- 
ners. Exemption also was asked from 
Amendment 4 to CMP Regulation 1, 
which continues the provisions of Direc- 
tion 7 into succeeding quarters. 


SYNOPSIS OF CHICAGO QM 
CONTRACT AWARDS 


SYNOPSIS No. 138 (Part) Oct. 5, 1951 

This is a synopsis of awards of unclas- 
sified contracts in excess of $25,000 made 
by the Chicago Quartermaster Depot. 
Additional information may be obtained 
by writing this Depot, Attention: Public 
Information Officer, or telephoning LA- 
fayette 3-5500, Extension 4119. 


CONTRACTOR’S NAME Dollar 

AND ADDRESS Value Quantity 
doz. cans 

SNAP BEANS, CANNED 

Alton Canning Co., N.Y. ........ $ 30,526.67 14,037 

CATSUP, TOMATO 

The Crosse & Blackwell Co., 

44,198.27 3,463 
P. J. Ritter Co., New Jersey 64,354.27 5,281 
The G. S. Suppiger Co., 

Missouri 219,125.26 19,061 
FRUIT COCKTAIL 
Bercut-Richards Packing Co., 

100,225.00 80,180 
PEACHES, CANNED 
Libby, MeNeill & Libby, Cal. 28,800.00 24,000 
PEAS, CANNED 
Green Giant Co., Minnesota.... 47,084.40 5,412 
Green Giant Co., Minnesota.... 112,373.05 14,356 
Green Giant Co., Minnesota.... 118,950.90 92,210 
Green Giant Co., Minnesota.... 70,734.15 9,092 
Green Giant Co., Minnesota.... 35,849.10 27,790 


Lincoln Canning Co.. Wis. .... 44,344.34 6,733 


Lodi Canning Co., Wisconsin 27,429.46 3,923 
Mammoth Spring Canning Co., 

The Rockfield Canning Co., 

32,847.73 3,960 
Rockfield Canning Co., Wis... 49,847.69 43,497 
Rogers Canning Co., Oregon.. 59,301.72 44,072 
Tri-Valley Packing Asso., 

San 32,605.56 5,94314 
Umatilla Canning Co., Ore..... 114,190.84 14,623%4 
PIMIENTOS, CANNED 
Cherokee Products Co., Ga..... 53,140.00 10,000 
Cherokee Products Co., Ga..... 26,525.00 5,000 
Hills Bros., Co., N.Y., N-.Y..... 33,000.00 6,000 
PLUMS, PURPLE, 8 0Z. RATIONS 
Hudson House, Ine., Oregon.. 40,458.35 48,745 
TOMATOES, CANNED 
T. Noble Jarrell, Inc., Md..... 44,803.63 5,813 
Harrison & Jarboe, Md. .......... 201,210.19 51,845 
TOMATO JUICE 
The Naas Corp. of Indiana.... 36,045.00 15,000 
Francis C. Stokes Co., N.J..... 50,208.00 44,000 
G. L. Webster Co., Virginia.. 110,171.29 39,730 

Pounds 
POTATOES, WHITE, DEHYDRATED 
Basie Vegetable Products Co., 
More than 
Puccinelli Packing Co., Cal..... 128,424.00 444,000 
Potato Products Corp., Minn. 95,250.00 300,000 


J.R. Simplot Company, Idaho More than 
250,000.00 
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WEEKLY REVIEW 


THE SITUATION—Two holidays this 
week have reduced activity in the canned 
foods markets. There is little change in 
the situation since last week. Offerings 
of corn, tomatoes, beans, pumpkin and 
similar items are few and far between, 
canners generally preferring to wait for 
a clearer stock picture and a break in the 
pricing order. Peas remain practically 
lifeless pending this price relief. The 
fruit market is extremely healthy. Tuna 
hit a new low as the Jap imports con- 
tinue to flood in. Congress is presently 
studying several bills calculated to cor- 
rect this situation. Maine sardine can- 
ners haven’t yet received the price relief 
they are after. Last week, at the request 
of OPS, the writer discovered that quar- 
ter oil keyless sold between $10 and $11 
during the entire year of 1947, which be- 
cause of very similar circumstances, un- 
doubtedly will be used as the base period. 
The Southern California pack of sardines 
started out with a bang and promises to 
make up for the poor showing further 
north. Salmon remains routine as the 
pack edges past that of a year ago. Most 
packers remain withdrawn on orange 
juice and combination juice as stocks on 
hand continue to dwindle. Orange juice 
September 29, 718,000; combination juice 

_ 871,000 cases basis 2’s. Movement be- 
tween September 22 and September 29, 
according to the Florida Canners Asso- 
ciation: Orange juice 141,000 cases; com- 
bination juice 72,000. Complete clean up 
for these two items before new pack 
seems certain. The situation on grape- 
fruit juice isn’t quite so favorable. With 
new pack already under way, on Septem- 
ber 29 there were 2,952,000 cases of this 
commodity in canners’ hands with the 
movement week of September 22 at 
86,000 cases. 


APPLESAUCE—Shipments of apple- 
sauce during August, according to the 
National Canners Association, amounted 
to 845,038 actual cases, leaving a Sep- 
tember 1 supply of 2,813,461 cases. 
Though the low prices quoted out of New 
York have been withdrawn, this item re- 
mains relatively weak. A national ad- 
vertiser this week listed 8 ounce featured 
brand at 72% cents f.o.b. Michigan point, 
and 75 cents f.o.b. Illinois or Indiana, 
with the 303 size at $1.15 and $1.20 re- 
spectively, and 10’s at $6.25 and $6.50. 

Shipments of canned apples during 
August, according to NCA, amounted to 
157,969 cases basis 10’s, leaving Septem- 
ber 1. stocks at 1,795,294 cases. 


APRICOTS—The apricot pack, ac- 
cording to NCA, amounted to 5,191,014 
actual cases compared to 4,089,554 cases 
in. 1950. On the basis of 2’s the 1951 
pack totaled 4,614,000 cases compared to 
3,661,000 in 1950. Total supplies Sep- 
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tember 1, 1950 2,468,000 cases, 1951 
3,190,000 cases; shipments June 1 to 
September 1, 1950 1,733,000 cases, 1951 
1,539,000 cases, all basis 24/214’s. 


SWEET CHERRIES—The 1951 pack 
of canned sweet cherries, according to 
NCA, amounted to 1,200,023 actual cases, 
compared to 990,286 cases a year ago. 
September 1, 1951 stocks basis 24/214’s 
amounted to 664,000 cases compared to 
710,000 cases a year ago; total shipments 
June 1 to September 1, 1951, 274,000 
cases; 1950, 347,000 cases. A well known 
canner offers light sweet Royal Annes 
under his featured label at $1.62%, $3.05 
and $5.15 for 8 ounce, 303 and 214’s re- 
spectively, f.o.b. California plant. 


NEW YORK MARKET 


Better Trading Volume—Heavy Early Runs 
Of Sardines In Southern California—Alaska 
Salmon Pack Ahead—Demand For Jap Tuna 
Continues—Tomatoes Firm—Pumpkin S.A.P. 
Business Heavy—Active Demand For Cran- 
berry Sauce — Pro-rating In Corn — Peas 
Routine—Shipping Instructions Slow 
On Fruit. 


By “New York Stater” 


’ New York, N.Y., Oct. 11, 1951 


THE SITUATION—A moderate spot 
canned food trade volume developed in 
certain lines, particularly specialties for 
the coming holiday season. Prices were 
maintained with the possible exception 
of a few fish items. A better sentiment 
is noted throughout the industry and 
much of this is created by the willing- 
ness of some buyers to come into the 
market for other than prompt require- 
ments. The trade feels that there will 
be a definite shortage of corn, as well as 
light tomato stocks, especially in the 
East for the season. Already many corn 
processors are making plans to pro-rate 
deliveries as the pack falls below early 
season expectations. 

Maine sardine shortage continues. On 
the West Coast the early run is very 
heavy. Some price shading is thought 
to be in the making. Citrus juices are 
on the short side, especially for orange 
and blend. Many packers are preparing 
for new canning operations. 


THE OUTLOOK—Many traders feel 
that the last months of the current year 
will witness a substantial trade turnover. 
They base their ideas on the expected light 
consumer holdings, the efforts to make 
important inventory replacements, espe- 
cially on such items as tomatoes and corn 
and the attractive price schedules on 
many canned foods. Already there are 
evidences of such moves, with increased 
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inquiries coming into the market for 
vegetables, fruits and some fish, 

Outside points are reporting a_ sub- 
stantial improvement in many lines, con- 
firming early advices of low consumer 


holdings. West Coast packers report in- 
creases in canning totals of many fruits. 
Movement to consuming quarters has 
been heavy, although in some instances 
shipping directions are lagging. How- 
ever, there has been no indication of any 
price easiness. 


CALIFORNIA SARDINES — The 
Southern California packing season 
opened with a bang. The season runs 
from October 1 of each year to February 
28 of the following year. The first day’s 
haul of the present season was 9,000 tons 
and the second 4,550 tons, a total of 
13,550 tons for two days. In the North, 
where the season has been open since 
August 1, the landings to September 27 
at Monterey and San Francisco were 
9,333 tons. 

Large canners are asking $5.00 for 
talls natural and ovals in tomato or mus- 
tard sauce at $7.00 per case, f.o.b. How- 
ever, there are other offerings in the 
market, presumably based on the heavy 
early run at about 15 cents a case below 
these levels. 

Late reports stated that there has been 
some falling off in the catch, at least 
compared with the totals of the first few 
days. Furthermore, the light of the 
moon period is only a few days away 
and this will stop fishing. 


MAINE SARDINES—There has been 
a little pick-up in canning in the Western 
coastal areas. However, the quantity is 
not sufficient to keep any of the canneries 
operating actively. Meanwhile for fish 
packed, 10 to 30 or 35 to the can, sellers 
ars asking from $10.00 to $11.00 per 
case, f.o.b. Maine. 

The trade feels that the final pack 
figures will prove to be the smallest in 
many years and may average somewhere 
in the neighborhood of 1,000,000 to 
1,250,000 cases, providing there is no late 
heavy run. Such a move so late in the 
year along the Maine Coast appears 
highly improbable. 


SALMON — The Alaska salmon pack 
to September 15, according to the Fish 
& Wildlife report totalled 3,543,418 cases, 
as against a pack the year previous to 
September 16, of 3,194,539 cases. On 
Puget Sound the pack to September 15, 
1951 amounted to 510,211 cases against 
only 130,512 cases for the corresponding 
period last season. Chums were offered 
from $15.50 to $16.00 per case Coast and 
there are reported to be a large quantity 
of halves available around $9.00. Reds 
are scarce and offered from $31.10 to 
$32.00 per case as to seller. For ‘ancy 
machine packed Puget Sound Sockeyes, 
sellers asked $18.50 per case, halves, 
f.o.b. 
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MARKET NEWS 


TUNA FISH—There has been but a 
minimum of interest in domestic tuna 
fish market. Leading West Coast can- 
ners, especially those operating their own 
fishing boats have curtailed operations 
sharply, in an effort it is said to over- 
come the heavy inventories. 


Meanwhile, there is an active demand 
for Japanese tuna especially institutional 
sizes of brine packs, with spot stocks as 
well as nearby arrivals well absorbed. 
White meat 1s solid, in brine are offered 
at $19.50 to $20.00 and light meat at 
$16.50 to $17.00 per case. For halves 
white meat solid pack in brine, the spot 
asking schedule is $11.00 to $11.50 per 
case, all ex-dock New York. 


TOMATOES — Packing in the Tri- 
State is completed. Cold weather stopped 
packing in the mid-west and the under- 
standing is that canners would not re- 
sume operations this season. The market 
maintained firmness with 2s standard, 
fo.b. Maryland cannery quoted at $1.50 
and 2%s at $2.20. California advices 
continued to tell of a heavy run to can- 
neries, but some packers have withdrawn 
offerings. 


TOMATO PRODUCTS—The markets 
generally are firm, but without much 
price change. Fancy tomato juice 46 oz., 
f.o.b. Eastern shipping points is offered 
at $2.40 to $2.50 per dozen, and around 
$2.40 f.o.b. California. Puree, 1.045 sp.g. 
fo.b., California points is available at 
$2.25 for 2%s. There are offerings of 
tomato paste, f.o.b. California 10s at 
around $14.00 per doz. 


PUMPKIN—Heavy S.A.P. business is 
now being met by canners and some be- 
lived that when these orders are filled 
there would not be much for market 
activity. The asking schedules are on 
the basis of $1.75 for 2%s f.o.b. Mid-west 
and $1.50 for 2%s f.0.b. Northwest ship- 
ping points. 


CRANBERRY SAUCE—There is a 
fairly active demand for this product and 
the price basis was steady. Offerings are 
at $9.00 for 10s, fancy strained, f.o.b. 
Eastern cannery. 


COhN—Development of cold weather 
stopped canning in Indiana with the pack 
outloo decidedly unfavorable. Already 
some canners are held certain to make 
only }\ro-rated deliveries. Reports from 
the T:i-States indicate that the Quarter- 
maste: Department will take practically 
all the corn in No. 10 size packs. Some 
tradei; here felt that by the end of the 
curen' year, corn would be one of the 
teal s ort commodities. Standard whole 
grain golden is offered in small quan- 
tities, f.o.b. Maryland at $1.25 per dozen. 


PE \S—The market lacked special fea- 
ture. Most of the movement has been 
routin: and there has not been any spe- 
clal consumer call. Fancy 3 sieve Alas- 
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ka, 2s f.o.b. Wisconsin, are priced at 
$1.75, extra standards 3 sieve 303’s at 
$1.40 and standard 3 sieve 303’s at $1.30. 


CALIFORNIA FRUITS—Many packs 
appear certain to end with totals above 
recent estimates, West Coast advices 
hinted. A good business has been worked, 
but there are some complaints of slow- 
ness to shipping directions. Yellow cling 
peaches, 214’s, halves choice are quoted 
at $2.80 and sliced at $2.85. Choice fruit 
cocktail is available at $3.50 for 2%4’s 
and choice fruits for salad, 244’s at $4.55, 
while pears choice 214’s are quoted at 
$3.95. 


HAWAIIAN PINEAPPLE CO. 
REPORT 


The Hawaiian Pineapple Company, 
Ltd., Honolulu, T. H., reports net sales of 
$9,063,284 for the first quarter of the 
fiscal year ended May 31, against sales 
of $14,584,613 for the corresponding 
period a year earlier. It was pointed out 
that reports of sales by quarters would 
be misleading if used as a basis for fore- 
casting annual sales, since these depend 
on shipping schedules, progress of the 
market and other conditions. During the 
period reported the Lanai plantation was 
closed for a time by strike. 


A COM PLETE 
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MARKET NEWS 


CHICAGO MARKET 


Spot Sales Holding Up Well — Extremely 
Low Applesauce Offerings Withdrawn — 
Pumpkin Closely Sold—Corn Not Offered— 
Few Tomato Offerings Find Ready Market— 
Beets Unchanged From Last Year—R.S.P. 
Cherries Dull—Spot Fruit Market Perked Up. 


By “Midwest” 


Chicago, IIll., Oct. 11, 1951 


THE SITUATION—While there has 
been a slight tapering off now that the 
first flush of business from the new packs 
is over, spot sales are still holding up 
very well. This week, as the past few 
weeks, the emphasis has been on canned 
vegetables with corn, pumpkin, tomatoes 
and beans leading the parade. There is 
more evidence now of buyers attempting 
to book requirements over an extended 
period of time as they have been con- 
vinced certain desirable items will be 
short in the months to come. However, 
most canners are not too anxious to com- 
ntit themselves to such arrangements 
preferring to sell for prompt shipment 
or reasonably prompt shipment only. 


The tomato pack is just about com- 
pleted and where canners have been in 
a position to make deliveries shipments 
have been good. The corn pack is also 
dwindling to a close with the trade anxi- 
ous to buy but very few canners willing 
to sell. Pumpkin is now under way and 
in most cases total anticipated packs are 
already completely sold up with the trade 
in a scramble to find additional merchan- 
dise. Fruit is moving better and the 
trade are coming through in good shape 
with shipping instructions on original 
purchases. Markets generally remain on 
the firm side. 


APPLESAUCE—Earlier quotations of 
$1.00 on 303s and $1.15 on 2s for new 
pack New York state fancy applesauce 
have since been withdrawn as might have 
been expected as such prices certainly 
do not reflect a profit even at the present 
prices for raw stock. It appears any fur- 
ther offerings will be 7% to 10 cents 
higher on 303s with other sizes up in pro- 
portion. However, the bugaboo here is 
the huge surplus being carried over by 
many canners and which will probably be 
a headache for some time to come. Can- 
ners and growers alike have a tough 
problem in front of them this year. 


PUMPKIN—Packing is now well un- 
derway but little or nothing is offered 
as canners have had no difficulty selling 
everything they can pack. Prices are 
unchanged from last week but have little 
bearing on the situation as the trade are 
interested in only one thing and that is 
finding further supplies. Shipments are 
just starting to come through to a mar- 
ket completely bare. 


14 


CORN—Not much to report here as so 
little is offered. Shipments are being 
made against commitments made some 
time ago and there is every indication 
pro-rated deliveries will be made in most 
cases, at least where local canners are 
concerned. Prolonged cool weather in 
Wisconsin all during the summer has 
taken a heavy toll. 


TOMATOES — With the pack com- 
pleted in some sections, a few canners 
offered No. 2 standard tomatoes at $1.60 
for prompt shipment and found a ready 
market. However, the market generally 
remains at $1.65. Fancy juice remains 
at $1.17% for 2s and $2.50 for 46 oz. 
although there has been some slight 
shading of these prices particularly 
where the buyer can accept unlabeled 
merchandise. Fancy 14 oz. catsup is 
firm at $1.75 while extra standard is 
offered at $1.67% to $1.70. Sales have 
been unusually good for prompt shipment 
as the market has been bare although the 
demand is expected to taper off some- 
what now that the pipe lines are filled to 
some extent. 


TOMATO PASTE—California tomato 
paste is offered at $7.50 to $8.00 for six 
ounce depending on the seller while tens 
are generally held at $14.00. However, 
the trade are buying conservatively as 
the market is rather unsettled in the face 
of a large crop in the offing. 


BEETS — Wisconsin canners are 
through packing beets and now have a 
complete assortment to offer at prices 
unchanged from last year. Fancy sliced 
are quoted at 70 cents for 8 oz., $1.07% 
for 3038s, $1.20 for 2s and $5.50 for tens. 
Fancy diced and shoestring are listed at 
95 cents for 303s, $1.07% for 2s and 
$4.75 for tens. The trade are buying in 
a routine manner, 


R.S.P. CHERRIES—After the origi- 
nal flurry of sales when new pack prices 
were first named on the basis of $2.10 
water pack most canners withdrew from 
the market and later reentered at prices 
as high as $2.25. However, they ran into 
considerable resistance at the higher fig- 
ure and the market has now settled at 
$2.15 for 2s and $10.75 for tens. The 
trade are showing very little interest at 
the moment. 


WEST COAST FRIUTS—Interest has 
perked up somewhat on spot sales al- 
though the trade are still not interested 
in making any forward commitments. 
Sales of Northwest pears are reported 
this week on the basis of $4.50 for 2% 
fancy, $4.10 for choice and $3.65 for 
standard although interest so far has 
only been routine. The exception is cling 
peaches where some canners have already 
announced pro-rated deliveries and buy- 
ers are having trouble finding certain 
sizes and grades. Without question a 
good portion of this pack was sold when 
opening prices were named. 
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CALIFORNIA MARKET 


Market In Healthy Shape — Price Spread 
Smaller In Fruits—Fancy Pears Scarce— 
Heavy Tomato Sales Continue—Pro-rating 
Beans—Large Olive Crop In Sight——-Domes- 
tic Tuna Hits New Low—Southern Sardines 
Off To Good Start—B. C. Salmon Pack 
Progressing Well. 


By “Berkeley” 


Berkeley, Calif., Oct. 11, 1951 


THE SITUATION—The market con- 
tinues rather active on most items in the 
canned foods list, with almost a total 
absence of pressure to make sales. The 
early season price concessions made to 
insure a large volume of early deliveries 
have disappeared and distributors have 
taken possession of much larger portions 
of most packs than usual to this date. A 
most encouraging feature is the fact that 
both wholesalers and retailers are report- 
ing a heavy movement, with both active- 
ly engaged in replenishing supplies. All 
fruits seem to be enjoying a good sale 
and the sale is true of vegetables, with 
canned fish about the only item that dis- 
plays any signs of weakness. Tuna 
prices are at the lowest level in a long 
time with California fishermen making 
dramatic efforts to secure public support 
for increased tariff rates on imports 
from Japan. The fresh fish are being 
offered direct to consumers at what are 
represented as bargain prices. 


FRUITS — Individual canners have 
been readjusting prices upward on some 
items in the canned fruit list since the 
first of the month, with the result that 
the spread beween maximum and mini- 
mum quotations is smaller than at any 
time since the new season got under way. 
This is true of apricots, peaches and 
pears, and of all sizes. In a few instances, 
there have been readjustments down- 
ward, but these are quite scarce. For 
a time, $2.60 seemed the maximum for 
No. 2% standard cling peaches, but sev- 
eral canners are now quoting this item 
at $2.65 for halves. There have also 
been advances on No. 10 standard halves, 
with sales being made at $9.00, instead 
of $8.80. 


PEARS — Some Northwest pears are 
selling at $4.10 for fancy No. 2%s but 
most holdings of California pack are 
priced at $4.25. This item is in light sup- 
ply, with some canners already sold out. 
There are still stocks of this fruit to 
be had, and probably will be for <ome 
time to come, but the fancy grade i» de- 
sired counts is difficult to locate. 


TOMATOES—Heavy sales of canned 
tomatoes and tomato products continue 
to be made, and distributors say these 
items are moving out to consumers in 
unprecedented volume. canners 
have almost no stocks in their ware 
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MARKET NEWS 


houses, although the season is at its 
peak. Heavy grower deliveries are being 
made to canners, with no loss from rain, 
so far, although some parts of the State 
have been visited by storms. Some sales 
of No. 2 standards are reported at $1.55, 
but more seem to be made at $1.60 and 
even $1.65. Standard No. 2%s sell from 
$1.90 to $2.00. Tomato paste is selling 
at $7.50 to $8.00 a case for 6-oz. and 
tomato sauce at 65-70 cents per dozen for 
8-02. 


GREEN BEANS—The demand for 
green beans has been such that some 
California canners are being compelled 
to pro-rate a few items in the list. The 
pack was cut down when a spell of hot 
weather matured much of the crop in a 
short period of time. Fancy 2-sieve 
whole beans are priced at $2.35 for No. 
2s; fancy 2-sieve, sliced at $2.40, and 
fancy 2 sieve cut beans at $2.12%. 


OLIVES —A large olive crop is in 
sight and canners of ripe olives are mak- 
ing every effort to make as close a clean- 
up as possible. Prices on new pack are 
expected to be named within 30 days. 
Buyers are now in the field contracting 
for fruit and some of the recent pur- 
chases are well below those made a 
couple of months ago. Crops during the 


past three years have been small, with 
high prices paid for fruit. Now a large 
crop is almost ready for harvesting and 
processors hope to buy fruit so they may 
sell for less and thus move more of the 
canned product. 


TUNA —Prices of domestic canned 
tuna have hit a new low, despite the fact 
that the Japanese product is being quoted 
somewhat higher. Japanese pack light 
meat tuna in brine is now quoted at $9.50 
a case, landed in San Francisco. Cali- 
fornia pack tuna is now priced, as fol- 
lows: Fancy white meat halves, $13.00; 
light meat, $12.50; standard, $11.50, bite 
size, $10.50, and grated, $10.00. Sales 
have been fairly brisk at this level. Cali- 
fornia fishermen contend that.they can- 
not operate their boats and furnish fish 
to be marketed at these prices. They 
hold that the price to them must be at 
least $500 a ton for albacore, while no 
more than $300 ‘is now being offered. 
When President Truman was in San 
Francisco for the Japanese Peace Con- 
ference, the tuna fleet paraded the Bay 
protesting the importation of Japanese 
tuna, with a like showing staged later 
on San Diego Bay. Now fishermen are 
offering their catches in the fresh fish 
market, selling whole fish at 25 cents a 
pound, or $500 a ton. 


Ensilage 
Dishritutor 


HAMACHEK 


THE Hamachek Revolving Ensilage Distributor is a 
mechanical device for the stacking of pea vines, 
corn husk, or other ensilage in a silo or on a stack. 


The discharge spout revolves in a circle two or 


three times an hour and the operator can easily 
change the incline of the spout to any desired posi- 
tion. In this way the ensilage is discharged just where 
it is needed and one man can make a better stack 


or fill a silo better than canbe done by several men 


without the aid of the Distributor. 
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GREEN PEA HULLING SPECIALISTS 


SARDINES — The sardine season in 
southern California got off to a splendid 
start the first of the month, with fisher- 
men bringing in 9000 tons, establishing 
a record for opening day. This was al- 
most one half as much as the landings 
for the first two months of the season at 
Monterey. Early business is largely on 
the basis of $5.00 a case for No. 1 tall 
natural; $5.60 for this size in tomato 
sauce, and $7.00 for 1-lb. ovals. 


SALMON—The salmon pack in Brit- 
ish Columbia is rolling along well, with 
an output of 1,776,955 cases to September 
29. This compares with 1,331,973 cases 
a year earlier, with every species show- 
ing a gain. Offerings of British Colum- 
bia salmon, f.o.b. dock, Vancouver, are 
being made in San Francisco at these 
prices: Sockeye halves, $17.65; cohoes, 
No. 1 tall, $25.54; cohoe, halves, $13.46; 
pinks, No. 1 tall, $17.20; pinks, halves, 
$9.27; chums, No. 1 tall, $14.93, and 
chums halves, $8.15. 


UNDER NEW MANAGEMENT 


The Superior Olive Co. has taken over 
the plant and equipment of the Superior 
Olive Products Company, Visalia, Cali- 
fornia. Canned olives and olive oil will 
be featured. M. Barbis, heads the 
company. 


@ With this machine, one man is 
all that is necessary to build a 
large stack or fill a large silo. 


KEWAUNEE, WISCONSIN 1924 
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GULF STATES MARKET 
By “Bayou” 


Mobile, Ala., Oct. 11, 1951 


SHRIMP—The canning of shrimp has 
been throttled down in this section due 
to market conditions and Louisiana has 
packed practically all the shrimp that 
has been canned in this section since the 
season opened on August 13, 1951. 

Invariably at this time of the year 
when the weather turns cold, shrimp 
which is a hot weather crustacean go into 
the deep warm waters of the Gulf or 
migrate to warmer climate, therefore 
shrimp production drops. 

Under the circumstances, the peak of 
shrimp production in the inland waters 
of the Gulf States has been reached and 


passed for this season and the canneries | 


may be forced to shut down, as nature of 
its own accord will throttle down or sus- 
pend canning. 

Landings of Shrimp for last week 
were: Louisiana 3,431 barrels, including 
1,871 barrels for canning; Mississippi 
1,085 barrels, including 413 barrels for 
canning; Alabama 36 barrels; Florida 64 
barrels; and Texas 9,201 barrels, making 
a total of 13,917 barrels or an increase 
of 2,614 barrels over the previous week. 

The canneries received 2,284 barrels 
last week and 5,491 barrels the previous 
week, or a drop of 3,207 barrels. 

As reported by all Market News offices 
last week, total holdings of frozen 
shrimp increased 302,000 pounds and 
were approximately 1,197,000 pounds 
more than four weeks ago. Total hold- 
ings were 98,000 pounds more than one 
year ago. 

The canneries in Louisiana, Missis- 
sippi and Alabama reported that 26,094 
standard cases of shrimp were canned 
during the week ending September 29, 
1951 which brought the pack since July 
1, 1951 to 350,814 standard cases. 

Mississippi and Alabama have only 9 
canneries packing shrimp, whereas 16 
plants are canning shrimp in Louisiana. 


NEW RASPBERRY 
RATES HIGH IN TEST 


“September”, a new raspberry which 
bears two crops a year, is finding increas- 
ing favor among growers, according to 
reports made at a meeting of the New 
York State Fruit Testing Cooperative 
Association in Geneva last month. 


The new variety was introduced in 
1947 by the New York Agricultural Ex- 
periment Station and is being grown in 
trial plantings in many parts of the 
United States and Canada. Small-fruit 
specialist John Brown of the Horticul- 
tural Experiment Station at Vineland, 
Ontario, stated that “September” per- 
forms well in Canada and is expected to 
become a leader among the fall-bearing 
varieties. Doctor George Darrow, of the 
United States Department of Agricul- 
ture, also reported favorably on the new 
raspberry and added that it appears to 
be superior for freezing purposes. Com- 
mercial growers, too, praised the quality 
and yield of “September” and expressed 
delight in its commercial possibilities. 


While its chief virtue lies in the double 
harvest—one during the regular rasp- 
berry season in summer and another in 
early fall—, the new variety September 
also boasts a vigorous plant whose ber- 
ries are bright red, firm, and non-crum- 
bling. The berries are as large as those 
of the Latham variety and the fall crop 
is produced from early September until 
fairly heavy frosts occur. 

Further information and _ planting 
stock is obtainable from the New York 
State Fruit Testing Cooperative at 
Geneva, New York. 


JOHNSTON & MOZINGO PART 


S. V. Johnston, partner of Johnston & 
Mozingo, Indianapolis food brokers, has 
purchased Paul Mozingo’s interest in the 
business effective October 1. The com- 
pany will now be managed by Mr. Johns- 
ton and operated as the S. V. Johnston 
Company. Mr. Mozingo’s plans for the 
future are indefinite. 


— 


FINE QUALITY TOMATO PACK 
AT MUSSELMAN’S 


Donald Horst, Crop Supervisor at The 
C. H. Musselman Company, Biglerville, 
Pennsylvania, reports that the 1951 to- 
mato crop was of exceptionally high 
quality. 

“Local growers as well as ourselves 
were fortunate in our planting weather 
this year,” said Mr. Horst. “We were 
able to distribute an exceptionally good 
quality of plants to our growers and they 
were set out by the growers, often using 
our planting machines, under excellent 
conditions. The result was tomatoes of 
excellent quality and Mr. Beidler, our 
chief chemist, says that Musselman to- 
mato juice this year will be of vintage 
quality.” 

“Our field men have had a very busy 
year. They work with the tomato grow- 
ers, estimating their needs, making our 
agreements as to plants (supplied at cost 
or less) and they also arrange for our 
planting and spraying services to the 
growers, as needed, also at cost or less.” 


OUT OF TOWN BUYERS 


“Quality in our area was so good as to 
attract out of town buyers who were 
willing to take tomatoes from local grow- 
ers, without attention to grade,” con- 
tinued Mr. Horst. “This is a practice 
which gives us real concern. It would be 
very easy to have quality slip if there 
were no adherence to Federal State In- 
spection Standards. Such buying penal- 
izes careful growers who are proud of 
their quality—and in a year of moderate 
demand or a very large crop—growers 
who had neglected quality might find 
themselves without a market, for such 
“take all” buying is sporadic and con- 
trary to the practice of the processors 
who stress quality.” 


Early attempts at quick-freezing foods 
before 1930 centered on a few types of 
fish; today more than 200 varieties of 
food, including some completely prepared 
dishes, are marketed quick-frozen. 


MERIT 


LITHOGRAPH COR 
ROCHESTER, N.Y. 
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CALENDAR OF EVENTS 


OCTOBER 13-17, 1951—19th Annual 
| Meeting, Packaging Machinery Manu- 
facturers Institute, Mid Pines Club, 
Southern Pines, N. C. 


OCTOBER 24-26, 1951—Annual Meet- 
ing, National Pickle Packers Association, 
Sheraton Hotel, Chicago, IIl. 


OCTOBER 25-27, 1951—20th Annual 
Convention, Florida Canners Association, 
Palm Beach-Biltmore Hotel, Palm Beach, 
Florida. 


OCTOBER 30-31— NOVEMBER 1, 
1951—Annual Meeting, Association of 
Pacific Fisheries, Empress Hotel, Vic- 
toria, B. C., Canada. 


OCTOBER 30-31— NOVEMBER 1, 
1951—Annual Meeting, Advisory Board, 
Northwest Branch, National Canners 
Association, Empress Hotel, Victoria, 
B. C., Canada. 


NOVEMBER 2, 1951 — Fall Conven- 
tion, Illinois Canners Association, Bis- 
marck Hotel, Chicago, 


NOVEMBER 5, 1951—Annual Meet- 
ing, Texas Canners Association, Casa de 
Palmas Hotel, McAllen, Tex. 


NOVEMBER 5-6, 1951—50th Annual 


Convention, Iowa-Nebraska Canners As- - 


sociation, Hotel Ft. Des Moines, Des 
Moines, Iowa. 


NOVEMBER 9, 1951 — Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


NOVEMBER 12-18, 1951 — Annual 
Meeting, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 12-14, 1951— Annual 
Meeting, Grocery Manufacturers of 
America, New York, N. Y. 


NOVEMBER 15-16, 1951 — Annual 
Meetine & Conference, Association of 
Food Industry Sanitarians, Wilton Hotel, 
Long Beach, Calif. 


NOVEMBER 15-16, 1951 — Annual 
Meeting, Indiana Canners Association, 
French Lick Springs Hotel, French Lick 
Springs, Ind. 


NOVEMBER 19-20, 1951—37th An- 
nual Convention, Pennsylvania Canners 
Association, Penn Harris Hotel, Harris- 
burg, Pa. 


NOVEMBER 26-27, 1951—Fall Meet- 
ing, Michigan Canners_ Association, 
Pantlind Hotel, Grand Rapids, Mich. 


NOVEMBER 29-30, 1951 — Annual 
Convention, Tri-State Packers Associa- 
tion, Benjamin Franklin Hotel, Phila- 
delphia, Pa. 


DECEMBER 4, 1951—Annual Meet- 
ing, Maine Canners Association, Fal- 
mouth Hotel, Portland, Maine. 


DECEMBER 5, 1951—Annual Meeting, 
Minnesota Canners Association, Hotel St. 
Paul, St. Paul, Minn. 


DECEMBER 6-7, 1951—66th Annual 
Convention, Association of New York 
State Canners, Hotel Statler, Buffalo, 
New York. 


DECEMBER 6-7, 1951—Annual Meet- 
ing, Georgia Canners Association, Hotel 
DeSoto, Savannah, Ga. 


DECEMBER 11-12, 1951 — Annual 
Convention, Ohio Canners Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


JANUARY 3-4, 1952—Cutting & Tech- 
nical Sessions, Northwest Canners Asso- 
ciation, Multnomah Hotel, Portland, Ore. 


JANUARY 10-11, 1952—Annual Fruit 
and Vegetable Sample Cutting, Canners 
League of California, Hotel Fairmont, 
San Francisco, Calif. 


JANUARY 16-18, 1952—Annual Con- 
vention, Canadian Food Processors Asso- 
ciation, Chateau Frontenac, Quebec, 
P. Q., Canada. 


JANUARY 17-18, 1952—Winter Meet- 
ing, National Pickle Packers Association, 
Roosevelt Hotel, New York, N. Y. 


JANUARY 19-23, 1952—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


JANUARY 19-23, 1952—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 


JANUARY 19-23, 1952—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Atlantic City, N. J. 


JANUARY 21-22, 1952—Annual Con- 
vention, National Preservers Association, 
Marlborough - Blenheim Hotel, Atlantic 
City, N. J. 


JANUARY 26-30, 1952— Annual 
Meeting, Cooperative Food Distributors 
of America, LaSalle Hotel, Chicago, IIl. 


JANUARY 26-30, 1952—Annual Meet- 
ing, National Retailer-Owned Grocers, 
LaSalle Hotel, Chicago, Ill. 


JANUARY 28-30, 1952—9th Annual 
Meeting, Food Brokers Association of 
Canada, General Brock Hotel, Niagara 
Falls, Ont., Canada. 


FEBRUARY 4-15, 1952—31st Annual 
Canners & Freezers School, Food Tech- 
nology Department, Oregon State Col- 
lege, Corvallis, Ore. 


FEBRUARY 5-6, 1952—5th Annual 
Canners & Fieldmen’s Short Course, 
Minnesota Canners Association, Radis- 
son Hotel, Minneapolis, Minn. 


FEBRUARY 14-15, 1952— 44th An- 
nual Convention, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


FEBRUARY 19-21, 1952 — Technical | 
Pickle School, Michigan State College, 
Kellogg Continuing Education Bldg., 
East Lansing, Mich. 


MARCH 3-7, 1952—Annual Conven- 
tion, National Association of Frozen 
Food Packers, Hotel Stevens, Chicago, IIl. 


MARCH 6-7, 1952—40th Annual Con- 
vention, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 


|DAREX 


ADHESIVES 


DAREX LABELING ADHESIVES 


For Cans, Glass or Cartons 


We carry in stock a complete line of Darex Labeling Adhesives— 
Pick-Up Cements in Lump Form e Hot and Cold Pick-Up Gums 
Case Sealing Glue e Prepared Lap Pastes 
Dry Paste e Tin Paste 


Direct Factory Representatives Dewey and Almy Chemical Co. 


A. K. ROBINS & COMPANY, INC. 


BALTIMORE 2, MARYLAND 


THE CANNING TRADE 
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A COMPLETE COURSE IN CANNINGE |‘ 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED 


FOR MANAGERS, 


380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘'Canable”. |f , 
AND BUYERS 


“| would not take $1,000.00 for my 
copy if could not get another” 
—a famous processor 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


All the newest times and temperatures . . . Used by Food Processors to check times, : 
All the newest and latest products... . temperature and RIGHT procedure... . E 
¢ Fruits « Vegetables e« Meats e Milk by Distributors to KNOW canned foods . .. : 
Soups e Preserves e Pickles e Condiments by Home Economists to TEACH the subject of a 
Juice e Butters e Dry Packs (soaked) food preservation. T 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by all supply houses and dealers E 
to the warehouse. . : . ordirect. Price $10. postpaid. 7 
Published and Copyrighted By — 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


Di 


BALTIMORE 2 20 South Gay Street, MARYLAND 


N 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 

Calif. All Green, Fey., No. 2 
Colossal, Mam, & Lge. 4.60 
4.45-4.55 
Small 4.25 

Blended Spears 4.30-4.70 

Cut Spears, No. 10 .......... 16.60-16.70 

BEANS, STRINGLEsS, GREEN 

MARYLAND 

Fey., OB. -90- .95 
No. 303 1.40-1.50 
No. 2 1.60-1.70 
No. 10 7.25-7.75 

Fey., Cut, Ungraded, No. 2........ 1.55 

1.05 
No. aa 1.25 
1.30-1.35 
No. 2% 1.90 
No. 10 6.50-7.00 

1.20-1,25 

WISCONSIN 

Fey. Wh. Gr., 1 sv., No. 2..........2.85 
No. 10 14.00 
2 sv... No. 2 2.65 

2.35 

Fey. Cut, 3 sv., No. 808.....ccccccscse 1.70 
No. 2 1.90 


No, 2 1.75 
No. 10 A 

Ex. Std., 5 sv., 
7.25 

Std., Cut, 1.15 
No. 2 1.25 
No. 10 6.50-6.75 

NortHWEstT (Blue Lakes) 

2 sv. 2.60 
3 sv. 2.55 

4 sv. 2.00 

Ex. Std., 5 sv., Cut, No. 308........1.45 
No. 2 1.60 
No. 10 8.00 

No. 2 1.50 
No. 10 7.50 

OZARKS 

No. 2 1.25 
No. 10 6.00 

No. 2 1.35-1.40 
No. 10 6.50-6.75 

TEXAS 

BEANS, LIMA 

Tri States, Fey., Gr., No. 303 
Tiny 2.45-2.60 
Smail 2.00-2.25 
1.80-2.00 

No. 10 7.00 
Star lard 1.25-1.30 

Texas, Gr. & Wh., 

300 361.1214 
No. 10 8.50 
No. 10, Green 9.50 

BEETS 
N.Y. Fey., Cut, No. 1.00-1.05 
Wis., “liced, Fey., 8 oz. 
No. °03 
No, 
No. 
No. 10 
No. Cut 

Diced 95 
No. 1.07% 
No. 4.75 

20/0 1.75 
30 0 2.00 
60/0 2.60 

CARROTS 

NY., Fi Diced, No. 1.25 
No. 5.50 

Midwest. Fey., Diced, No. 1....... 15 

0, 2 1.10-1.15 


No. 10 5.25 
Northwest, No. 2, diced........ 1.10-1.15 
No. 2, Sliced 1.45 
CORN 
Md. Gold., Fey., C.S., 303’s..1.50-1.55 
No. 2 1.65 
No. 2 1.55 
No. 10 7.40-7.50 
Std., No. 303 1.30 
No. 2 1.40 
No. 10 7.00-7.25 
Fey., Gold., W.K., No. 303..1.55-1.60 
No. 10 9.75 
MIDWEST 
W.K. Gold., Fey., 8 02. ....1.00-1.02% 
No. 1 1.25 
No. 10 9.50-9.75 
C.S. Gold., Fey., 8 oz. ......1.00-1.021%4 
1.60-1.65 
1.72% 
9.50-9.75 
No. 10 8.25 
Std., No. 303 1.45 
PEAS 
EASTERN ALASKAS 
Md., Fey., 1 sv., No. 2... 2.50-2.70 
Fey., 2 sv., No. 2 ....... 
Ex. Std., 3 sv., 8 oz. 
No. 303 
No. 10 7.00-7.25 
MARYLAND SWEETS 
Ex. Std., Pod run, 
1.4216-1.45 
No. 2 1.55 
No. 10 7.50 
No. 10 7.00-7.25 
NortTHWEST SWEETS 
Ex. Std., Ungraded, No. 303......1.40 
6 sv. 1.25 
4 sv., No. 10 7.85 
5 sv. 7.70 
6 sv. 7.45 
No. 10 7.35 
5 sv. 1.20 
No. 10 6.80 
6 sv. 1.15 
MIpWEST ALASKSA 
No. 2 2.70-2.80 
No. 2 2.50-2.55 
No. 2 1.75-1.85 
No. 10 8.75-9.25 
Ex. Std., 3 sv., No. 303........1.40-1.45 
No, 2 1.50-1.60 
No. 10 8.00-8.25 
1.25-1.30 
No. 2 1.40-1.45 
No. 10 7.00 
Std., 3 sv., No. 303 ........000 1.25-1.30 
No. 2 1.35-1.45 
No. 10 7.00 
No. 2 1.25-1.30 
No. 10 6.50 
MIDWEST SWEETS 
Fey., 4 sv., (& ungraded), 

8 oz. -95-1.00 
No. 303 1.50-1.55 
No. 10 8.65 

1.40-1.50 
No. 10 8.15 

Ex. Std., 4 sv. (& ungraded). 

8 oz. .85 
No. 303 1.35 
No. 10 7.40 

5 sv., 8 oz. -80 
No. 303 1.25 
No. 2 1.35-1.40 
No. 10 6.90- 

Texas 

Blackeyed, No. 308 1.12% 
No. 10 6.75 

POTATOES, SWEET 

Md. Fey., Sy., No. 3, Sa. ....1.95-2.10 
No. 2% 2.20 2.30 
No. 10 7.75 

Fey., Dry, No. 246 1.75 
No. 10 6.50" 
No. 3, Vac. 1,90 


CANNED FOOD PRICES 


PUMPKIN 

Indiana, Fey., No. 2%..........1.75-1.85 

No. 10 5.76-6.00 
SAUERKRAUT 

Midwest, Fey., No. 303.... .8744- .90 
No. 2% 1.25-1.30 
No. 10 4.20-4.40 

N.Y., No. 2% 1.25 

SPINACH (New Pack) 

No. 1 -95-1.00 
No. 308 1.35 
No. 2 1.45-1.60 
No. 2% 1.90-2.05 
No. 10 6.50-7.25 

No. 2% 1.75 
No. 10 5.75 

No. 303 1.15 
No. 2 1.35-1.40 
No. 2% 1.70 
No. 10 ...... 5.35 

Texas, Fey., No. 1.12% 
No. 10 5.00 

TOMATOES 

Md., Ex. Std., No. 303....Withdrawn 
No. 2 1.75-1.80 
No. 2% 2.50-2.60 

Std., No. 1 1.05 
No. 303 1.40-1.50 
No. 2 1.50-1.60 
No. 2% 2.20-2.25 
No. 10 7.75 

New York, Fey., No. 2........ 2.30-2.40 
No. 2% 3.10 

Ex. Std., No. 2 1.90 

Indiana 

Fey., No. 1 1.25 
No. 2 2.25 

No. 2% 2.75 

No. 2 1.75-1.85 
No. 2% 2.45-2.55 
No. 10 8.25-8.75 

Std., No. 1 1.10 
No. 2 1.65 
No. 21%4 2.25 
No. 10 8.00 

Texas, Std., 8 oz. ....... « 95 

Calif., Fey., -10-2.15 
No. 2% 2.55-2.65 
No. 10 9.25 

No. 10 8.50 

Std., No. 2 1.55-1.65 
No. 2% 1.90-2.00 
No. 10 7.00-7.25 

TOMATO CATSUP 

Calif.. 14 oz. glass 1.87 

Ind. Fey., 14 oz., gi. ............1.75-1.80 
No. 10 12.25 

TOMATO PASTE (Per Case) 

7 oz. 10.00 
No. 10 14.00 

TOMATO PUREE 

Md., Fey., No. 1, «1.00 
No. 10 7.00-7.50 

Ind., Fey., 1.045, No. 1.00 
No. 10 8.25 

Calif. Fey., No. 1.045....2.20-2.25 
1.06 2.40-2.50 
1.07 2.65-2.75 

FRUITS 
APPLE SAUCE 

No. 2 1.50 
No. 10 6.90 

No. 2 1.20-1.25 
No. 10 575-6.00 

Md., Va., Pa., Fey., 8 02. -75 
No. 303 1.10-1.15 
No. 2 1.25-1.30 
No. 10 6.25 

No. 10 Apples 8.50 

APRICOTS 

Halves, Fey., No. 3.50 
No. 10 11.75-12.00 

Choice, No. 3.15-3.25 
No. 10 11.00 

Std,, No. 2% 2.65-2.85 

Std., No. 10 9.75 

S.P. Pie, No. 10 0,00-11,75 


CHERRIES 
No. 10 10.75 
Calif., R.A., Fey., No. 4.65 
Choice 4.50 
N.W.R.A., Fey., No. 5.15 
Std., No. 2% 4.55 
COCKTAIL 
Calif., Fey., 8 02. 
No. 1 2.35 
No. 2% 3.70-3.75 
No. 10 13.40 
Choice, No. 1 2.25 
No. 2% 3.50-3.60 
No. 10 12.90-13.10 
PEACHES 
Fey., No. 2% 3.10 
8 oz. 1.15 
No. 1 1.85-1.90 
10.25-10.50 
8 oz. 1.10 
No. 1 1.70-1.75 
No. 10 9.65-9.75 
No. 1 1.60-1.6214 
No. 10 8.80-9.00 
PEARS 
N.W. Fey., Bart., No. 1..............2.80 
No. 2% 4.50 
No. 10 
No. 2% 3.80-3.90 
13.00-13.50 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.80 
No. 2% 3.20 
No. 10 12.40 
2.40 
No. 2% 2.85-2.90 
No. 10 10.75 
No. 2% 3.00 
No. 10 11.80 
Std., Half Slices, No. 2................ 2.40 
No. 2% 2.75 
Broken Slices, No. 10 10.60 
JUICES 
APPLE 
Va., Fey., 32 oz. bot. 1.95 
46 oz., Tin 2.50 
CITRUS, BLENDED 
Withdrawn 
GRAPEFRUIT 
46 oz. 1.30-1.90 
ORANGE 
PINEAPPLE 
Hawaiian, Fey., No. 2 ............1.17% 
46 oz. 2.90 
No. 10 6.00 
TOMATO 
1.15-1.20 
46 oz. 2.45-2.60 
46 oz. 2.50 
46 oz. 2.50-2.70 
No. 10 5.00 
46 oz. 2.35-2.50 
No. 10 4.60-4.75 
FISH 
OYSTERS 
Gulf, 434 oz. 3.50-3.75 
SALMON—PER CASE 
Alaska, Red, No. 1 T......... 31.00-32.00 
14's 18.00-19.00 
25.00 
Pink, Tall, No. 1 .............. 20.50-21.00 
11.75-12.25 
Chums, Tall, No. 1............ 15.50-16.00 
9.00-9.50 
SARDINES—PEr CAsE 
Maine, 44 Oil keyless............ Nominal 
Cal. 1-Ib. Ovals with 
7.00 
No. 1, Nat. 5.00 
TUNA—PeER CASE 
Fey., White Meat, 14’s..........00+. 13.00 
Chunks & Flakes ......... 
Fey., Light Meat, 14’s 
Std. 
Chunks & 
Grated 
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There is many a firm that can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 
from an Ad. on this “Wanted and For Sale” page. The rates, 
per insertion—straight reading, no display—one to three times 
per line 50c, four or more times per line 40c, minimum charge 
per Ad. $1.00. Count eight average words to the line, count 
initials, numbers, etc., as words. Short line counts as a full line. 
Use a box number instead of your name if you like. Forms close 
Wednesday noon. The Canning Trade, 20 S. Gay Street, Balti- 
more 2, Md. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Texas. 


We manufacture complete lines of food processing machinery 
for canned, frozen and fresh packed products. Write us regard- 
ing your requirements. A. K. Robins & Co., Inc., Baltimore 2, Md. 


YOUR FIRST THOUGHT for good food and canning equip- 
ment should be the First Machinery Corp. Stainless and Copper 
Kettles, Tanks, Stills, Evaporators, Vacuum Pans and Pressure 
Vessels. Reactors, Retorts, Sterilizers; all sizes. Dryers and 
Dehydrators of all types utilizing steam, electricity or gas; 
vacuum or atmospheric. Juice extractors, Pulpers and Finish- 
ers. Colloid Mills, Homogenizers and Viscolizers. Centrifugal 
Extractors, Filter Presses. Cutters, Slicers, Dicers, Choppers, 
Grinders. Vegetable and Fruit Washers, Peelers, Blanchers, 
etc. Packaging Equipment including Fillers, Labelers, etc. Com- 
plete plants for sale on location. First Machinery Corp., 157 
Hudson St., New York 18, N. Y. 


RUSSELL’S LINE OF MODERN EQUIPMENT — Check 
with us for continuous pressure, non-pressure Cookers or Re- 
torts. High speed Basket Dumpers, Unscramblers, Case Pack- 
ers, Top and Bottom Gluers. Also complete tomato, peach, 
pimiento, pea, potato and citrus factories, either part or turnkey 
jobs, including plant layout and engineering. Dixie Way Ma- 
chine Co., Lakeland, Fla. 


FOR SALE—1 Standard-Knapp #2 Model E Caser; 2 Lee 
400 gal. S/S Kettles, 100# jkt. pressure; 1 Lee 150 gal. agit. 
jkt. S/S Kettle, 100# jkt. pressure; 29 S/S Clad, jkt., open 
Kettles, 30, 40, 60, 75 and 80 gal. capacities, 40# jkt. pressure; 
8 Standard-Knapp, Ceco & ABC Gluer-Sealers, Compression 
units; 6 Double Spiral Ribbon Mixers, 400, 600, 1200 & 1800# 
capacities; 1 Munson Rotary Dry Batch Mixer, 2000# capacity; 
1 Huntley Blancher, 8’ long x 4’ dia.; 1 #50 S/S Pulper; 6 - 40 
x 72” Vertical Pressure Retorts; 29 - 200 gal. unused Aluminum 
Storage Tanks. Only a partial listing. Send your inquiries to: 
Consolidated Products Co., 18-20 Park Row, New York 38, N. Y. 
3Arclay 7-0600. 


FOR SALE—Liquidating equipment from soup canning and 
dog food plants. 5 Vertical Retorts 42” x 72”; 3 Open Kettles; 
45 Perforated Baskets 36” x 20”; Tri-Clover #2EBH Trialloy 
Sanitary Pump with motor; 80 gal. Stainless Clad Jacketed 
Kettle; MRM Semi-Automatic Vacuum Filler; 3 - 300 gal. Stain- 
less Steel Tanks with coils and covers; 2-75 gal. Cast Iron 
Jacketed Kettles; Burt Wrap Around Can Labeler; J. H. Day 
1% bbl. Dough Mixer. Also large stock Stainless Steel Tanks, 
15 gal. to 5700 gal.; Stainless Steel and Stainless Clad Steam 
Jacketed Kettles 10, 40, 60, 80, 100, 150, 200, 500 gal. Perry 
Equipment Corp., 1402 N. 6th St., Philadelphia 22, Pa. 
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WANTED and FOR SALE 


FOR SALE—Jumbo Crowners. We have seven Crown Cori 
and Seal Model E Crowners for sale, all in excellent condition, 
available for immediate delivery and with A.C. Motors, Bottle 
Attachments, etc. These must be moved and have been priced at 
slightly higher than scrap value. Adv. 51101, The Canning 
Trade. 


FOR SALE—Conveyor. Three Rapid Standard Stevedore Jr. 
Endless Belt Conveyors 12 ft. long with A.C. Motors, excellent 
condition, located in Ohio and in Chicago, for immediate deliy. 
ery, price 50% off. Inspection invited. Adv. 51102, The Can. 
ning Trade. 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj 
Can Labeler; 2-tier Caser; Model F Bean Snipper; 5 - 40x72’ 
Retorts; and several S/S Kettles and Tanks from 100 to 500 
gallons. Adv. 5181, The Canning Trade. 


WANTED—Good used Urschel-Food Machinery Continuous 
Potato Peeler. Adv. 5198, The Canning Trade. 


WANTED—To buy good Blancher, must be in top operating 
condition. Give best price, description and location. Adv. 51100, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Plant or Production Manager wishes 


change. Competent processor canned and frozen. Also new 
products. Fully acquainted government regulations. Sales ex- 
perience. If you wish to improve plant conditions, quality and 


sales, this can be a mutually agreeable connection. Adv. 5197, 


The Canning Trade. 


HELP WANTED 


WANTED-—Skilled Mechanic who can build and rebuild can- 
ning lines and adjust labeling machines. Permanent position. 
Give full history and salary required in your letter. We do not 
care how old you are if you can do the job. Why not live in 
sunny Southern California. We have been in business here for 
30 years. Oriental Foods, Inc., 4100 S. Broadway, Los Angeles 
37, Calif. 


FOR SALE—FACTORIES 


FOR SALE—New Factory, Concrete Block constru: tion in 
S. W. Georgia. 50 x 100 ft. main building with 18 ft. receiving 
shed, 50x50 ft. 2nd story can loft;4 Retorts; complete Cut Green 
Bean Line; 1 #2 and 1 #10 line; Hand Packing Trougiis. Cam 
be bought at cost, pre-Korean prices. Satisfactory te:ms ¢al 
be arranged. Adv. 5194, The Canning Trade. 


FOR SALE—Food Processing Cannery, located in Cedarville 
N. J. Covers 4 acres of land, additional 30 acres farm lané. 
16 buildings fully equipped with new machinery to pack tom* 
toes, tomato products, dried beans, snap beans. Opposite auction 
block, on highway; private 7 car railroad siding. 20 Bungalows 
for use of help. Reasonable price. Inquire: John Minervini, 
406 Jefferson St. Hoboken, N. J. or phone Hoboken 3-4078. 
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FOR SALE—FACTORIES—Continued 


FOR SALE—Food Plant, modern equipment, for all fruit 
juices, puree and pulp, 5 gal. cans, bulk, glass. Additional 
small investment required for frozen fruit. Located heart fruit 
area Western New York State. Plenty room for expansion, low 
rates, water, power, taxes. Plenty low cost experienced help 
available. Ideal set-up for preserver or others desiring decen- 
tralizing operations and securing raw materials lowest possible 
cost. Present management would continue if desired. Owner 
has other interests. Extremely low investment, approximately 
$20,000.00 including all land, building, equipment. Terms con- 
sidered; act quick. Adv. 5196, The Canning Trade. 


FOR SALE—AIl or part interest in modern Citrus Canning 
Plant in one of the best citrus sections of Florida. Staffed and 
equipped for immediate operation. Adv. 5199, The Canning 
Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers 
of all makes. Instruments are reconditioned like new. Satis- 
faction guaranteed. For economical savings ship your Ther- 
mometers to: Nurnberg Thermometer Co., 124 Livingston St., 
Brooklyn, N. Y. 


WANTED—Surplus and damaged canned foods. Ken Evans, 
2935 Russell, Detroit, Mich. 


FOR SALE—Genuine Pimientos All Red Perfection Variety, 
unpeeled, diced % inch, #10 tins. Also have new crop Califor- 
nia All Red Pepper Hulls ready for shipment in barrels, and 
Fancy Tomato Puree 1.045-1.06 in #10 tins or 5 gal. cans. All 
fo.b. nearby. Prices on request. Tenser & Phipps, 316 - 4th 
Ave., Pittsburgh, Pa. 


Use Your 
ALMANAC 


It contains the answers to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Keep it handy—you'll 
be surprised at its thoroughness. 
PRICE $2.00 


THE CANNING TRADE 
20 South Gay Street, | BALTIMORE 2, MARYLAND 
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FOR SALE 
Modern 


PINEAPPLE AND TOMATO 
CANNERY 


Built 1951 


All stainless steel product lines and equipment, 
Pfaudler “Glass-Lined” Evaporator with 
stainless coils. 


400,000 case capacity 
Good labor—25c hourly wage 


Abundant raw material 


Efficient low cost plant 


Very low taxes 


$300,000 — TERMS 


For information, write or cable 


AMERICAN PINEAPPLE COMPANY 


Calle Cuba No. 64, HABANA, CUBA 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER MOD 
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STOP! 


Wasting Valuable 
Product 


An entire tankful of finished product can 

go down the sewer because of old-time 

tank outlets . . . outlet plugs are some- aii 
times removed carelessly or when two or i: { 
more tanks are in operation, back pres- i 
sure may lift the plug in another tank and r= 
permit raw stock to enter line of finished 

product. 


Prevent such losses! Install Langsen- 
kamp’s 3-way valve—supplies positive 
one-point control and saves time as well, 
Position No. I—All 
positions closed. 
Position No. 2— 
Straight through. 
Position No. 3—To 
waste line. 


Write today to: 


235 E. South Street, INDIANAPOLIS 25, INDIANA 


ALLKINDS 


‘ 


SV COVE 
OCRAPHED 


PIEDMONT LABEL 


LITHOCRAPHERS 


BEDFORD VIRCINIA 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 

Planters Manufacturing Co., Portsmouth, Va. 

Riverside Manufacturing Co., Murfreesboro, N. C. 
BOXES, Corrugated or Solid Fibre 

Eastern Box Company, Baltimore, Md. 

Robert Gair Co., Inc., New York, N. Y. 
CANNERY SUPPLIES 


Berlin-Chapman Co., Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery & Chemical Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 


Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery & Chemical Corp., Hoopeston, III. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
Huntley Manufacturing Co., Brocton, N. Y. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 

Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 

United Company, Westminster, Md. 

Urschel Laboratories, Valpariaso, Ind. 


CANS 


American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corporation, New York City 


GLASS CONTAINERS 
Owens-Illinois Glass Co., Toledo, Ohio 


HARVESTING EQUIPMENT 


H. D. Hume Co., Mendota, III. 
Food Machinery & Chemical Corp., Hoopeston, III. 


INSURANCE 


Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Manufacturers & Merchants Indemnity Co., Cincinnati, Ohio 


INSECTICIDES AND FUNGICIDES 


Niagara Chemical Division, FMC, Middleport, N. Y. 
U. S. Rubber Co., Naugatuck, Conn. 


LABELS 


Gamse Lithographing Co., Baltimore, Md. 

Hammer Lithograph Corp., Rochester, N. Y. 

Muirson Label Co., Meriden, Conn. - Peoria, Ill.-San Jose, Cal. 
Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 


MANUFACTURING CHEMISTS 
Chas. Pfizer & Co., Inc., New York, N. Y. 


SALT 
Diamond Crystal Salt Co., 


SEASONINGS 
Griffith Laboratories, Inc., The, Chicago, Ill. 
SEED 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis, Mo. 

Ferry-Morse Seed Co., Detroit, Mich. 

Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 


SUGAR 


Corn Products Sales Co., New York City 
Sugar Information, Inc., New York 5, N. Y. 


WAREHOUSING 
Terminal Warehouse Co., Baltimore, Md. 


St. Claire, Mich. 
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ON A SPLIT-SECOND DECISION 


Picture Mrs. Customer: Dozens of pictures, labels, names 
compete for her favor. Her hand hesitates. In that split-second 
your label speaks to her—“‘Look at ME—you'll like ME better 
—take ME”... or it doesn’t speak—and you lose the sale. 


THE CANNING TRADE 


QUALITY PAPER makes a better first 
impression—a faster sale. Because it holds 
the brilliance of colorful inks . . . stands up 
under handling . . . doesn't scuff or easily 
tear. 


QUALITY VARNISH keeps your label fresh 
and clean . . . adds the gloss and richness 
that capture—and hold attention. We have 
developed our own outstanding varnishes. 


QUALITY COLORS are fadeproof, keep 
their sparkle. We grind our own pigment 
for the extra brilliance, complete uniformity. 
Your label always looks the same—in- 
stantly recognized as a familiar friend. 


QUALITY PRESSWORK—the skill that 
gives extra realism .. . extra selling power 
in the split-second when your label needs 
it most. 


For more information on what Stecher-Traung can do for you— 
write the nearest sales office or either of the plant offices below: 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


600 Battery St. 
San Francisco 11, Calif. 


274 North Goodman St. 
Rochester 7, N. Y. 


Cctober 22, 1951 
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this informative 
new booklet 


“Raw Product Quality Conftrol,’’ 
prepared by Continental’s Research 
Department, contains a wealth of 
material valuable to every packer 
of farm products. 


Agricultural development specialists in 
Continental’s Research Department 
have had vast experience in working 
with canners and their fieldmen to 
solve crop planning and quality control 
problems. 


In our Research Bulletin No. 26, just 
off the press, they make the benefits of 
this experience available to the indus- = 
try at large. This booklet should be ause- 
ful addition to every packer’s library. 


CONTINENTAL CAN COMPANY, INC. 


Bulletin No. 26 


The Research Department 


SUBJECTS COVERED IN DETAIL INCLUDE: 


Crop production planning: 12 fundamentals for a 
good agricultural program; relations of canner, 
grower and community. Scheduling plantings and 
predicting harvests: fundamentals of the heat unit 
theory and its practical application. Growers’ field 
records: their importance in a crop improvement 
program, with sample forms. Estimating raw 


SEND FOR YOUR FREE COPY TODAY 


CONTINENTAL CAN COMPANY 


Continental Can Building 


Eastern Div.: 100 E. 42nd St., New York 17 ¢ Central Div.: 135 So. LaSalle St., Chicago 3 


Pacific Div.: Russ Building, San Francisco 4 


product requirements: discussion, with tables 
showing yield in cases per ton for numerous fruits 
and vegetables. Selection of a cannery site: climat- 
ological, soil, agricultural, economic and social 
factors. Grades and standards: basic principles 
involved; maintenance of standards. Also many 
other subjects. 


1 © 
Continental Can Company 


Department A, 100 E. 42nd St., New York 17, N. Y. 


Gentlemen: Please send my free copy of Research 
Bulletin No. 26, “Raw Product Quality Control.” 


Name. 


Company 
Address 
City and State 
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